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NEW LOW PRICES 


When it comes to the matter of protection there is one wrapper that you can use with complete 
confidence. It is Patapar. This remarkable sheet is both INSOLUBLE and GREASE-PROOF. 
No matter how great the content of moisture or grease, there is no leakage or seeping 
through. Patapar keeps its full strength and does its job of protection up to the very end! 
New low prices placed in effect April 15th make Patapar now more economical than ever! 
Paterson Parchment Paper Company, Bristol, Pennsylvania. Branch Offices: 120 Broadway, 
New York, N. Y.; 74 Rincon St., San Francisco, Cal.; 111 West Washington St., Chicago, III. 


Photo courtesy Adolf Gobel, Inc. 


Patapar 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
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SAUSAGE 


W: CONGRATULATE the National Organi- 


zation of Sausage Manufacturers on their nation- 









wide advertising and educational campaign 


to increase the sale of quality sausage. 


The “BUFFALO” Self. 
Emptying Silent Cutter 


is the backbone of a profitable, quality sausage 
business. Its speed and perfect cutting and 
emptying features have received nationwide 


acclaim. 


For quality sausage produced at 
savings in manufacturing costs 
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BUFFALO 


SAUSAGE MACHINES 


“BUFFALO” Grinder 





“BUFFALO” Mixer ANY BUFFALO" USER 











JOHN E. SMITHS SONS CO | 


BUFFALO, N. Y., U. S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, Calif. Canadian Office: 189 Church St., Toronto, Ont. 
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Firm and well filled. No wrinkles 
with Staley’s Sausage Flour. 


On SAUSAGE 


O. READY-TO-SERVE MEATS 


NATIONWIDE CAMPAIGN MAY 6-JUNE 2 


‘ie dealer is interested in 
sales, of course, but he knows he must supply what his 
customers want. Your sausage and loaf goods must please 
both dealer and consumer. 


Staley’s Sausage Flour offers these advantages: 


@Jlts superior binding qualities enable you to use meats of little 
Wi or no binding properties. 


@ Its 50% protein content adds wholesome nourishment. 
@ Brings out the full flavor you have worked for. 


@ Makes possible 113% to 144% yields, dependingJupon the 
; [amount of flour used. 


é : N @ Retards shrinkage: prevents wrinkles. 
A »e @ Keeps that rich, fresh-meat color. 
¢ ; oi eee @ GUARANTEED—yet costs no more than ordinary flour. 

f) ’ . ie You will profit by w nearest distributor or Staley Sales 
j Corp. for more facts. 
om €§€§=6Staleys 
P j . p ‘4 : \ 
JD. | 
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Thomson & Taylor Co., 536-554 West Grand Rapids Butchers’ Supply Co., Dan Perkins Company, 

22nd St., Chicago, Illinois 12-14 Campau Ave., Memphis, Tenn. 

McCormick & € » Ine, Grand Rapids, Mich. Southeastern Bakers Supply Co., 
Baltimore, Md. Master Butcher Supply Co., __ 66 Mangum St., N. W., Atlanta, Ga. 
Van Loan & Company, Inc., 1534 Gratiot Ave., Detroit, Mich. Wenzel Brothers Company, s 
64 & 66 North Moore St., Silver Dollar Flour Co., 143 S. Berry St., Milwaukee, Wis. 
New York, N. Y. Ft. Wayne, Ind. Stengel & Co. 
Enterprise Butchers’ Supply Co., Inc., Schwenger-Klein, Inc., 88 Broad St., Boston, Mass. 
612-614 Elm St., Dallas, Texas 720 Bolivar Road, Cleveland, O. CANADA 
Walter C. Myers Company, Branch 218 E. Maryland St., John H. Stafford Company, 
311 Third Avenue, North Indianapolis, Ind. 260 Richmond Street West, Toronto 
Minneapolis, Minn. Northwestern Distributing Co., Inc., UNITED KINGDOM a 

to, Ont The C. Schmidt Co., John and Living- 436 Second Street Northeast A. E. Staley Manufacturing Co., 
nto, ; ston Sts., Cincinnati, Ohio Mason City, Ia. 90 Fenchurch Street, London EC3 


Subject to Regulations of Federal Inspected Plants 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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“GET ACQUAINTED WITH SAUSAGE” 


BE SURE TO TIE IN 


WITH THE 


NATION-WIDE CAMPAIGN 








“VISKING”’ 


IS COOPERATING! 





| CASH IN 


| ON THIS NATION-WIDE SAUSAGE 
| CAMPAIGN! 
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@ “VISKING” has mailed the above an- 
nouncement to 110,000 dealers to tell them 
all about this campaign. 


@ “VISKING” salesmen are urging every 
dealer they call on to capitalize on this 
great sales opportunity. 


@ “VISKING” merchandising plans are 
helping dealers to increase sausage sales 
. and profits. 


: greatest national publicity drive in the history of 
the sausage business is now in progress. Through news- 
papers, radio, displays and posters, the housewives of Amer- 
ica are being told about sausage and ready-to-serve meats 


. are being urged to include them in every day’s menu. 


It is in your hands to profit by this tremendous 
effort. The consumer interest that is being aroused will be 
reflected in YOUR sales . . . if you cooperate. Take an active 
part in the campaign! Distribute the special display and ad- 
vertising material to all of your dealers! See that it is used! 
Get your dealers to feature your products ... to stock a 
sufficient variety to make tempting displays! 

If this campaign is a success—and you can make 
it so,— YOU will profit ... and continue to profit for a 
long time to come. 


““VISKING” is the registered trade-mark 
of The Visking Corporation to designate 
its cellulose casings and tubing. 


THE \'/ISKING CORPORATION 


6733 WEST 65th STREET e CHICAGO 
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HOW OLD IS YOUR 
SILENT CUTTER? 


OR SAUSAGE 


a READY-TO-SERVE MEATS 


NATIONWIDE CAMPAIGN MAY 6-JUNE 2 


No. 461 CUTTER with FRICTION UNLOADER 


Patented 


The Unloader on a Silent Cutter is equally as important an acces- 
sory to the Cutter as the electric starter is to your automobile. 


The engine of your automobile was not redesigned to accommodate 
the starter and the reason the engine was not redesigned is because 
the fundamental construction of the motor was correct before the 
starter was thought of. If your starter fails you can operate your 
automobile without it. 


The “BOSS” Unloader, perfect in design and operation, does not 
require any change affecting the capacity or efficiency of the Cutter. 


“BOSS” Cutters with unloaders are made in 250 and 500 pound 
capacity. Let us tell you why “BOSS” Cutters produce more finished 
product per horsepower. 


$24 Exchange Ave., U.S. Yards Mfr, ““BOSS” Machines for Killing, 1972-2008 Central Ave. 
Chicago, Hlinois Sausage Making, Rendering Cincinnati, Ohio 
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PRAGUE POWDER 


Registered U. S. Patent 1,950,459 


THE SAFE, 
FAST CURE 


Meets B. A. I. Requirements 





(aaa mi We call your attention to “A New Idea” 
. <> —"A Rich, Ripe Flavor” in a “Short 
Time Cure.” 





The curing elements used are “fused by 
cooking” so as to change the general char- 
acter of the Nitrites and the Nitrates. 


imi : Look at this 





s — _— «30 e" SAUSAGE PRAGUE 
a ond READY-TO-SERVE 

NATIONWIDE —— etdaagnt P O Ww D E R 
The Nitrates are in the cen- ; ‘ 
ter of the small salt crystal A Curing Unit with Integ- 
just like the kernel is in the We Offer the rity, a Positive and Uni- 
center of the nut. ; St : 
No Nitrite melts on the G R I F F I T H orm ructure 


meats to be cured except 


in the presence of the salt. Sweetheart of the Corn 
This is importantl for 


BETTER 
SAUSAGE 







Use Prague Powder 


for a Sweeter Bacon Cure. A 
dry Slicing Bacon. A flavory 
Bacon. 


Use— 


“Prague Powder 
Method” 


FOR BOILING HAMS 
FOR BARBECUE HAMS 
FOR BAKING HAMS 


A CHOICE BREAKFAST 
BACON 


A flavor that pleases. A color 
that holds. Ready 11/2 days to 
the pound. 


A 24 to 48 Hour Cure 


THE GRIFFITH LABORATORIES 


1415-25 WEST 37th STREET, CHICAGO, ILLINOIS 


Week ending May 4, 1935 
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The A-B-C of | Sales Appeal in 
Building Profits 


Luncheon Loaves 


Give your luncheon loaves a distinctive, 
tailored appearance and increase sausage 
sales! Square luncheon loaves in Viskings 
offer remarkable stimulation to sales—are 
easy and economical to produce—increase 
profits! 


A single, simple operation—processing in the 
Adelmann Luxury Loaf Container—gives 
your Visking-cased loaves a distinguished 
new appearance that multiples sales. The 
Adelmann Luxury Loaf Container provides 
practicability, appearance, and low cost. The 
Visking Casing affords visibility, identifica- 
tion, and protection. Used in combination, 
ee , they produce luncheon loaves that cannot be 
— pene. nth y roe dg Lost confused with ordinary competitive products, 
Container. Pistachio nuts, pickles, pimentos and peppers 
are visible through the casing and add to the 
attractiveness of the product. 


The Adelmann Luxury Loaf Container has 
been a favorite in the industry for many years 
for the production of fine meat loaves. With 
Viskings, it can also be used for producing 
Blood and Tongue Sausage, Head Cheese, 
Sulze, Luncheon Loaf, Pressed Corned Beef, 
Cooked Loins and Jellied Tongue. Equipped 
with Adelmann Yielding Springs and Self- 
sealing cover. Perfect shape and unsurpassed 
flavor are guaranteed. 
Write for complete details today! 

Made by the makers of Adelmann Ham 
Boilers—“The Kind Your Ham Makers 


Set ‘and fasten the cover in place Prefer.” 
—then cook the loaf. Simple! 


The completed perfect product— The ADELMANN 


distinctive, attractive in appear- 


ance. Easy to produce. Luxury Loaf Container 


Neo cory Nad H EF 
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e 
Office and Factory—Port Chester, New York 
Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—Australian and 
New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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Peweveowrt| Put Chevrolet six-cylinder trucks 


on the job and you can be sure 
you will get low operating costs! Chevrolet 
quality manufacture stands squarely behind 
this statement of fact. Examine a Chevrolet 
truck—from husky rear axle to efficient cool- 
ing system—and you will find quality mate- 


rials and precision construction in every part. 


The result is vital savings for you—fuel savings 
from the famous Blue-Flame valve-in-head 
truck engine, and maintenance savings from 
the rugged ¢hassis. You have every reason to 
register aiore payload hours—and more profit- 
able payload hours—when Chevrolet trucks 
go to work for you! 

CHEYROLET MOTOR CO., DETROIT, MICH. 


Compare Chevrolet’ s,l@w delivered prices and easy G.MsA.C. terms. A General Motors Value 


WORLD’S LOWEST-PRICED TRUCKS 


CHEVROLET 


TRUCKS 


Week ending May 4, 1935 


FREE! Mail coupon for 


Chevrolet Motor Company (Dept. 32A) 
Detroit, Michigan 


learn operating costs quickly and accurately. 


Name and title 


*OWNER’S SIMPLIFIED OPERATING RECORD” 


Gentlemen: Without obligation on my part, send me the “Owner's 
Simplified Operating Record”’ booklet which enables truck owners to 





Company 





Address. 
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, time and trouble at no extra cost 


BY PROPER HANDLING AND STORAGE OF SALT 


The quality of all food products depends largely upon fing 
flavor or aroma. One production problem in the meat pack. 
ing industry is to prevent the finished product from being 
contaminated by odors and flavors that spoil the naturaj 
quality of the meats produced. 


These foreign flavors and odors can reach the product ig 
many ways, but they need never come from pure salt properly 
stored. On the other hand, using salt that has been improperly 
stored can ruin an entire production run, because salt by its 
very nature absorbs moisture, odors and flavors if improp- 
erly exposed to them. 


That is the reason why such precautions are taken by 
International to make sure that the salt made pure, is packed 
to reach you pure. From well to carton, bag or barrel, every 
step in International production and packaging is done 
mechanically. The salt is never handled by human hands, 


Packages are properly designed—and for better grades of 
salt, the bags and barrels are lined with special paper, tosealout 
possible contamination. Railway cars are carefully inspected 
and cleaned. International goes so far as to post instructions 
in each car for the proper unloading of the salt containers, 


Every effort is made to get International Salt to you clean 
and pure. Keep it that way. Handle containers so that they 
are not torn or broken open. Store salt in a clean, dry place. 
If possible, keep it in a separate room so that it is not exposed 
to any kind of contamination, odors or flavors. International 
Salt is made pure—keep it pure until you use it, and you 
will avoid production troubles due to improperly handled salt. 


International Salt is handled from well to package by machine 
to keep it clean and pure. It is stored in dry, clean places at 
all stages of production. International even goes so far as 


b ae Skid barrels to floor to placard freight cars with instructions for proper handling. 


Qt DON'T drop them on edge 





Truck barrels : 
DON’T roll them (Wy ¥ . TABLE SALT 
Sterling Quality Table Salt is 
steam-sterilized in the refining 
process. It is handled mechani- 
cally and packaged mechani- 
cally in moisture-proof cartons 
S : , to keep it pure. International 
bis car was shipped in good _—. n I sia : , ores wen, Pog po 
is rash ts get the agent to mark it on th _ otic ° ’ . make sure that Internati 
INTERNATIONAL SALT COMPANY, le Pe 5 > brands of salt reach the user 
: be as clean, pure and high in qual- 
ity aswhen they were produced. 


INTERNATIONAL SALT COMPANY 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 


SALES OFFICES: Buffalo, N.Y. * Philadelphia, Pa. * Boston, Mass.* Baltimore, Md.* Pittsburgh, Pa. * Newark, N.J. 
New York, N.Y.* Richmond, Va. * Atlanta, Ga. * New Orleans, La. « Cincinnati, Ohio « St. Louis,Mo. REFINERIES: 
Watkins Glen, N. Y.* Ludlowville, N.Y.* Avery Island, La. MINES: Retsof. N. Y.* Detroit, Mich. * Avery Island, La. 





Truck bags © 


DON'T drag er use HOOKS 





Stack all « 


DON'T JAM CASES 
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LET'S GET TOGETHER AND PULL 


The Nationwide Sausage Campaign is now in swing. Get behind it! 


tonal The campaign is a great merchandising plan, devised and designed to educate the 
| you public and SELL MORE SAUSAGE. The campaign will boost the consumption of 
| salt. sausage—your sausage—if we all get together and do our part, and if you keep faith 
with the public and really give them a sausage that will justify repeat orders. 

achine Let’s all get together and make the sausage campaign the biggest thing in the history 
aces at of the industry. You've everything to gain! 

far as 

nding. We're ready to help, anxious to do our part. We can show you how to make quality 


sausage and ready-to-serve meats that really SELL—show you how they should be 
prepared, furnish formulas, and assist in merchandising 


‘ and give you a seasoning that will insure such flavor in : 
Salt is : i 
hee s with S AUS AGE your sausage that you cannot help but increase your : 
echani- business. We are willing to do our part in insuring the i 


echani- Oe READY-TO-SERVE MEATS _ success of the sausage campaign. Why not let us help 


cartons 

ational NATIONWIDE CAMPAIGN MAY6-JUNE2 you! We can do it! Write for details TODAY! 
ible to 
ational 
he user 
in qual- 
oduced. 


faa H. J. MAYER & SONS CO. 


Makers of H. J. Mayer Special Sausage Seasonings and Neverfail Cure 


6819-27 S. Ashland Ave., Chicago, Illinois 
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DOES YOUR SMOKEHOUSE 


cost You? 


Every smokehouse should have one or more of these 
Taylor Recording Thermometers to guard against 
smokehouse losses. These instruments are economical 
investments. They soon more than pay for themselves 
through their savings. The durable, accurate mech- 
anism of the Taylor Smokehouse Recording Ther- 
mometer is housed in a die-cast aluminum case that 
is dust-, moisture-, and fume-proof. The 18-8 Stain- 
less Steel bulb resists the corrosive action of smoke. 





INDICATING 


RECORDING + CONTROLLING 





TEMPERATURE, 


Page 12 


PRESSURE and FLOW INSTRUMENTS 


@ Excessive shrink sends smokehouse 
costs up and eats into profits. To guard 
against too high a shrink it is necessary 
to have an accurate check on smoke- 
house temperatures. By failure to keep 
an eye on temperature, packers have 
suffered considerable losses in the past. 
Here is an example: 

A test of bacon shrink was made on 
each of the four floors of a smokehouse 
in a large packing plant. The variations 
were amazing. On the first floor, shrink 
varied from 10.9% to 14.4%. On the 
second floor, from 7.5% to 17.1%. On 
the third floor the variation was be- 
tween 8.9% and 11.5%. And on the 
fourth floor it was between 8.6% and 
12%. This packer immediately planned 
a careful study of conditions in his 
smokehouse and provided for detailed 
temperature check on each floor to find 
out what was necessary to reduce shrink 
and keep it at a constant low point. 

Realizing the need for a careful 
check on smokehouse temperatures, 
Taylor developed the Smokehouse 
Temperature Recorder shown here. 
This instrument, with the most modem 
refinements to assure accuracy, shows 
temperature fluctuations immediately. 
Corrections can be made before serious 
damage is done to meat products. The 
daily charts give a permanent record 
of what has happened in the smoke- 
house and helps to determine the best 
possible smoking conditions. 

Today is the time to learn how 
the Taylor Recorder can help to reduee 
your operating costs. Send for a Taylor 
Representative. There’s a Taylor office 
in Chicago. Or write Taylor Instr 
ment Companies, Rochester, N. Y., of 
Toronto, Canada. Manufacturers ™ 
England, Short & Mason, Ltd., London. 
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Performance is saving time... 











Economy is saving money for 


PROVISIONERS 





... AND HERE’S HOW TO PROVE YOU CAN SAVE TOO! 


From all over the world come reports telling how 
V-8 Performance is saving time and speeding up 
service ... how V-8 Economy saves money in oper- 
ating costs ... how owners are enjoying amazingly 
low maintenance and repair costs. Many owners 
report 100,000 miles of economical, reliable service. 
Hundreds more express their appreciation of the 
money-saving Ford Engine Exchange Plan and other 
parts exchange privileges, advantages that assure 
low cost of up-keep. 


Week ending May 4, 1935 





Thus, Ford V-8 Trucks and Commercial Cars have 
proved in service the outstanding superiority of V-8 
Performance, V-8 Economy and V-8 Reliability. Your 
Ford dealer is so proud of this record . .. he is so 
confident that the 1935 Ford V-8 Trucks and Com- 
mercial Cars are the greatest ever to bear the Ford 
name ... that he invites you to make your own 
“on-the-job” test ... with your own loads... over 
your own routes ... with your own driver... and 
let you draw your own conclusions. 
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“HALLOWELL 


Packing Plant Equipment 
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“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 
as our other nationally known 


“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 449 














STANDARD PRESSED STEEL CO|'% 


BRANCHES BRANCHES 
cuicaco JENKINTOWN, PENNA. NEW YORK 


DETROID BOX 550 6T.LOVIS 
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He, too, sought the"BETTER WAY’ 





* The world is indebted to those thinkers who, leaving habit and 
tradition behind, sought and found improved products and processes. While it is 
true we owe much to the Bells, Edisons, Pasteurs and other benefactors of civili- . 
zation, it is also a fact that in a measure all of us have ample opportunity to seek 

’ the better way in our daily pursuits. Many of our packer friends tell us that one 
of their profitable “discoveries” concerns more economical packaging of greasy 
products. Through separating those jobs containing negligible moisture, and wrap- 
ping such in Rhinelander Greaseproof Parchment, substantial savings are effected. 
Because Rhinelander Greaseproof Parchment is a single purpose paper, 
it obviously can be priced lower than wraps that offer both grease and moisture 


resistance. . ; ‘ Possibly you, too, have adopted this better way. 


RHINELANDER GREASEPROOF PARCHMENT 


RHINELANDER PAPER COMPANY °* RHINELANDER, WISCONSIN, 
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Dependable Selection 
Uniform Quality 
Prompt Service 
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Can Packer Exist on Smaller Margins? 


7—New Attitude Must be Adopted Toward Buying and Selling 
if Packer Wants to Stay in Business 


O BUSINESS can continue to exist whose ex- 

penses are larger than its margins. Are 

packers margins wide enough today to take care of 
increased expenses? 


“If every pork packer will figure for himself,” 
says a successful Midwestern packer, “the average 
price realized on his sales for any week this year, 
and compare that with average cost of his dressed 
hogs on the rail, before any expense is added, he 
will find his margin is the narrowest in years. It 
is too small to cover his expenses, no matter how 
closely he may hold them down.” 


His statement is easy to confirm, as has been 
shown in recent discussions in THE NATIONAL PRO- 
VISIONER. Cutting tests, smoking tests, calculations 
by government 
agencies, reports 
from individual 
companies—all in- 
formation avail- 


able indicates the HOGS SLAUGHTERED 


VOLUME DOWN—EXPENSES UP—COSTS PER CWT. DOUBLED 


Results in plants of five packing companies compared 
for March 1938, 1934 and 1985. 


KILLING and CUTTING EXPENSES 
housands totals, in thousands of dollars 


periodic advances in the general price level, result- 
ing in some gains on product bought one week and 
sold the next, or several weeks later, have kept the 
industry from an even worse situation. 

What are the reasons for this condition? Another 
well-known meat packer said several months ago: 

“The trouble with packers is that we all got into 
bad habits during the period of declining prices. 
Every time we made a bad sale it looked like a good 
sale by the time we got the product delivered. Be- 
cause prices were constantly declining, raw ma- 
terials appeared cheap by comparison with what 
was realized on sales made a week earlier. 

“Now we are still making sales on margins that 
are too small. But when we buy product to take 
care of sales pre- 
viously booked, we 
find it costs us 
more instead of 
less—making a 


UNIT COSTS bad situation 


cents per live cwt 





same thing. 


worse!” 





Packers’ books 
show too clearly 
what has happened 
as 2 result. 


Plenty of Proof 


For months the 
price situation in 
the industry has 
been such that 
profits on current 
day-to-day pork 
Operations were 
impossible for any 
packer not favored 
by exceptional cir- 
cumstances. Only 
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Can packers 
operate now on 
lower gross mar- 
gins than those 
realized two or 
three years ago? 
Obviously not. 








Increased Unit 
Costs 


Two important 
things have hap- 
pened to necessi- 
tate wider mar- 
gins, instead of 
lower ones. First, 
wage rates and 
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other items of cost ad- 
vanced by large amounts, 
due to NRA codes and other 
causes; second, volume was 
drastically reduced in 1935, 
due to causes which are 
well known. 

Probably no packer can 
conduct his business today 
at a unit expense which 
even closely approaches the 
expense he was incurring as 
recently as two years ago. 

For example: The In- 
stitute of American Meat 
Packers asked five repre- 
sentative companies to fur- 
nish (in confidence) their 
actual figures on hog kill- 
ing and cutting operations 
for March, 1933, March, 
1934, and March, 1935. The 
companies did this, report- 
ing either for a _ single 
plant, or giving averages 
for several plants. The fig- 
ures are so striking that 
they are reproduced here in 
full. (See next page.) 

The chart. on preceding 
page is based on these fig- 
ures. It shows three things: A 
(1) Number of hogs slaugh- 
tered in the average plant 
in each of the three months; 


vg. 


NOTE: 


How Expenses Have Increased With 
Lower Volume, Higher Wages 


MARCH, 1935. 

TOTAL TOTAL KILL- 
LIVE WT. ING AND CUT- 

(LBS.) ING EXP. 


6,070,090 $56,843 
8,726,300 63,259 
5.759,638 45,642 
8,077,011 54,116 
2,962,800 27,554 
6,319,168 49,483 
MARCH, 1934. 
11,100,095 $69,012 
11,950,765 71,114 
8,132,703 51,457 
11,104,588 59,965 
7.769,203 41,954 
10,011,471 58,700 


MARCH, 1933. 
12,767,272 $56,590 $1.05 
13,564,585 56,502 96 
8,860,798 47.778 1.34 
13,232,440 52.930 99 
8,257,697 37,160 1.17 
11,336,558 50,192 1.07 


EXP. 


NO. HOGS PER 


KILLED. 
26,992 
32,825 
23,590 
35,117 
13,168 
26,338 


$2.11 
1.94 
1.93 
1.54 
2.09 
1.88 


47,966 
51,964 
32,439 
45,613 
30,953 
41,787 


$1.44 
1.37 
1.59 
1.31 
1.36 
1.40 


54,077 
58,948 
35,753 
53,411 
31,883 
46,814 


Figures are for individual plants, or for the average 
plants, covering 21 plants in all. 


HEAD. 


to the reduced volume of 
hogs which were handled, 

The effect on expense per 
unit is inevitable. Killing 
and cutting costs rose from 
$1.07 per head in March, 
1933, to $1.40 in March, 
1934, and to $1.88 in March, 
1935. Expense per cwt. jp. 
creased even more, because 
the hogs coming to market 
have been much lighter this 
year. 

In these plants, then, for 
each cwt. of live hogs 
slaughtered it now costs 
nearly twice as much im 
killing and cutting ez. 
penses as it did two years 
ago. 

What is the answer? 

There is not much use ip 
talking about whether hogs 
are too high or product js 
too low. What is certain is 
that there must be more 
margin maintained be. 

A2 tween the two sets of prices 
54 if pork packers are to stay 
40 ‘im business. 

45 The problem is an indi- 
‘AA vidual one for each meat 
packer. It is not an easy 
one to solve but it is not 
likely to be solved merely 


of several 





(2) average total killing 


by ignoring the situation or 





and cutting expenses for 

same periods; (3) killing 

and cutting expense per cwt. for these 
periods, 

Note that the average plant slaugh- 
tered about 46,000 hogs in March, 1933, 
42,000 in March, 1934, and only 26,000 
in March, 1935. At the same time total 
expenses of the average plant for hog 


killing and cutting operations were 
$50,000 in March, 1933; increased to 
$59,000 in March, 1934 (higher expenses 
in spite of reduced volume); and were 
reduced in March, 1935, only to the 
March, 1933, level (higher costs off- 
setting any savings which were due 


by hoping for better luck on 
next month’s operations, 
The only solution seems to be ina 
new attitude toward buying and selling 
—an attitude which recognizes that un- 
less margins are kept larger than er- 
penses, no business can long continue 
to operate. 


Further discussion on costs next week. 





AAA Amendments 


Imminence of congressional action 
on the AAA amendments, now in a po- 
sition where they might be considered 
by House or Senate on short notice, 
has brought urgent appeals from their 
opponents for public enlightenment on 
the dangers of the legislation. 


While recent criticism of the AAA 
cotton program and protests from con- 
sumers, producers and processors has 
weakened the measure’s chances for 
passage, it is believed that the Depart- 
ment of Agriculture will not abandon 
it easily. 


Not on “Must” List 


It is reported as significant that the 
President has not included the amend- 
ments in his list of “must” legislation. 
Washington observers believe that they 
will be subjected to severe attacks by 
both House and Senate. 


Only a small group in the Senate 
favors passage of the amendments as 
they now stand, according to a recent 
analysis. The majority of the Senators 
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wish either their defeat or drastic re- 
vision. Protest has been strong against 
provisions broadening the powers of 
the Secretary of Agriculture and au- 
thorizing examination of books and 
records of processors and handlers. 


The only material changes in the re- 
vised House and Senate bills from the 
original versions which went into the 
committees are: 

Senate: Consent of two-thirds of 
producers made a necessary require- 
ment before licenses could be imposed 
on handlers of whom more than 50 per 
cent did not favor marketing agree- 
ment. 

House: Retailers may not be 
licensed in their capacity as retailers. 
Restrictions on Secretary of Agricul- 
ture’s right to impose marketing allot- 
ments and quotas were removed. The 
number of the House bill is now 
HR 7713. 

The votes by which the amendments 
were ordered reported out of House 
and Senate committees are not re- 
garded as evidence of congressional 


(Continued on page 55.) 


AAA Program Reviewed 


Economic aspects of production con- 
trol as applied to livestock were re- 
viewed on May 1 before a conference 
meeting of the Chamber of Commerce 
of the United States by Mr. Frank A. 
Hunter, president of the Hunter Pack- 


ing Co., East St. Louis, Ill. Mr. 
Hunter, who is the chairman of the 
board of directors of the Institute of 
American Meat Packers, spoke in his 
capacity as president of the Hunter 
Packing Co. 


The speaker cited four activities 
which have been undertaken by the De- 
partment of Agriculture with the effect 
of controlling production and reducing 
surplus: the emergency processing af 
pigs and sows; purchases of cuts 
of hogs for processing; the hog-com 
production control contracts and cattle 
and sheep drought relief program. 


Mr. Hunter reviewed the factors 
leading up to the establishment of the 
government production-control program 
and praised the manner in which the 
government met the 1934 drought. 


The National Provisioner 


W 


recipe 
leaflet 
an arr 
factur 
tailers 
on Mc 
tionw! 
Sausa 
Sue 
more 
by ar 
in Si 
meats 
of th 
paign 
they 
prom¢ 
them. 











ime of 
indled, 


NSE Der 
Killing 
e from 
March, 
March, 
March, 
-wt. in- 
because 
market 
ter this 


en, for 
hogs 
Costs 
uch im 
J ete 
> years 


ver? 

- use in 
er hogs 
duct is 
rtain is 
> more 
d be. 
F prices 
to stay 


n indi- 
nh meat 
easy 
is not 
merely 
ition or 
luck on 
ons, 

e ina 
selling 
hat un- 
aN ett 
ntinue 


week, 


| ape streamers and displays 


are in place in dealers’ windows, 


recipe booklets, sales manuals 
leaflets are in retailers’ hands and 
an army of packers, sausage manu- 
facturers, their salesmen and re- 
tailers are ready to move forward 
on Monday, May 6, to win the na- 
timwide “Get Acquainted with 
Sausage” campaign. 

Success of the campaign to win 
more sausage volume and profits 
by arousing interest of consumers 
in sausage and _ ready-to-serve 
meats will depend on the efforts 
of those cooperating in the cam- 
paign and on the skill with which 
they take advantage of the sales 
promotion material prepared for 
them. 


Specific Products Featured 


Three important sausage prod- 
ucts — frankfurters, fresh pork 
sausage, and various types of dry 
sausage—will be brought emphati- 
cally to the attention of hundreds 
of thousands of consumers in va- 
rious parts of the United States 
during the week of May 6 to 11. 

The week will mark the first 
period of the month-long campaign 
being conducted by the National 
Organization of Sausage Manu- 
facturers, a division of the Insti- 
tute of America Meat Packers. 


Many manufacturers of sausage 
in all parts of the country have 
mobilized their organizations for 
vigorous participation in the 
campaign. The most exten- 


Sausage Campaign Ready to Go 


Manufacturers and Dealers Will Build Frankfurter, Pork 
Sausage and Dry Sausage Volume in First Week ‘ 





































of the larger cities of Texas. House at which manufacturers of sau- 
In Chicago a mass meeting was held sage and retailers discussed the cam- by 
for retailers on May 2, at the Palmer paign. A report of this meeting also E| 
appears in this issue of THE FI 
NATIONAL PROVISIONER. 
The purposes of the campaign f 
will be to acquaint consumers ; 


everywhere with uses of many va- ‘| 
rieties of sausage and ready-to- | 


serve meats with which they may 
not now be familiar and suggest F | 
new uses of, and new ways to pre- 


| 
| 
| 
ready are familiar. The campaign j 


pare, products with which they al- 4 
material is based on the get ac- 


quainted idea and emphasizes the 
fact that “there is a kind for every 
occasion.” 


| 
Through attractive multicolor 
window displays and window 
streamers, through recipe leaflets 
and booklets, and through the ad- : 
vice of thousands of retailers, : 
housewives will be urged to get 
better acquainted with these prod- 
ucts. 


Quality Is Keynote 


The campaign is based on qual- 
ity products, and _ participants 
Th have pledged themselves to offer 


.  t : product of only high quality to 
. w) — dealers displaying the material. 


Theres a hind for every occasion A recent addition to promotional 


material for the campaign is a 
full page of advertisements which 
NEWSPAPER ADVERTISEMENT FOR DEALERS. the Organization has prepared for 
the use of retail meat dealers who 











BELOW: A newspaper advertisement which . z : 
has been designed for use of retailers wishing wish to tie in the Sausage cam- 
to tie-in with the campaign. paign with their own adver- 


tising. Some of these ad- 





sive activity so far is cen- 
tered in Boston, Buffalo, Chi- 
cago, Cincinnati, Cleveland, 
Denver, Detroit, Kansas City, 
San Francisco and in several 











vertisements are reproduced 












in an adjoining column. 
: Copies of all advertisements 


will be offered free on re- 
with SAU SAG a and 


quest to THE NATIONAL 
READY-TO-SERVE MEATS 









There’s a Kind for Every Occasion 
and 


We can tell you what for when! 
Ask Us! 


Dealer’s Name Here 
Dealer’s Address 
Dealer’s Phone No. 














Week ending May 4, 1935 






PROVISIONER, or to the National Or- 
ganization of Sausage Manufacturers, 
59 East Van Buren st., Chicago. 

The plan of the campaign is to fea- 
ture two sausage products each week 
during May. As stated, frankfurters 
and fresh pork sausage or various va- 
rieties of dry sausage—as desired by 
the individual manufacturer—will be 
featured during the week beginning 
May 6. 

Other products will be featured dur- 
ing the balance of the month as sched- 
uled in the accompanying sausage cam- 
paign calendar. 


Chicago Dealers Meet 


The campaign opened in Chicago on 
a high level of enthusiasm when more 
than 700 retailers and sausage sales- 
men, notwithstanding stormy, unfavor- 
able weather, attended a mass meeting 
on May 2 at the Palmer House at which 
plans for the campaign were announced. 
In the group were many representa- 
tives of outstanding retail meat stores 
in the city who gave enthusiastic ap- 
proval to the plans by which attention 
of Chicago consumers will be directed 
to sausage and ready-to-serve meats. 


A. W. Paulin, Richters Food Prod- 
ucts Inc., served as chairman for the 
meeting, introducing the speakers, H. 
A. Stark, president, Central branch, Re- 
tail Meat Dealers’ Association of Chi- 
cago; R. C. Pollock, general manager, 
National Live Stock and Meat Board; 
C. W. Kaiser, secretary, Central branch, 
Retail Meat Dealers’ Association of 
Chicago; A. J. Kaiser, secretary South- 
west branch, Retail Meat Dealers’ As- 
sociation of Chicago, and Paul W. Trier, 
vice-chairman of the governing com- 
mittee of the National Organization of 
Sausage Manufacturers and chairman 
of the “Get Acquainted” campaign com- 
mittee. 


A feature of the meeting was a group 
of four attractive window displays, each 
display showing an appropriate setup 
for one week of the campaign. The 
four displays placed in the front of the 
meeting hall and brilliantly lighted with 
flood lights, utilized the campaign win- 
dow display material and contained at- 
tractive displays of the various prod- 
ucts to be featured in the campaign. 
Retailers and salesmen crowded around 
the displays asking questions about 
them and inquiring about the campaign 
material. 

The Chicago meeting, held under the 
direction of the organization, was made 
possible through the cooperation of the 
casings dealers who participated in this 
meeting as one of their contributions 
toward the success of the “Get Ac- 
quainted” Campaign. 

Mr. Stark stressed the necessity for 
merchandising sausage and the impor- 
tance of selling quality sausage if the 
dealer expected to profit from repeat 
business. He urged the dealers at the 
meeting to participate in the campaign 
and increase the interest in sausage and 
ready-to-serve meats. 


Mr. Pollock told the retailers at the 
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meeting about the food value of sau- 
sage and spoke at length about the many 
reasons why sausage should be included 
in the diet. He mentioned the numerous 
varieties of sausages which are avail- 
able; the hundreds of different manners 
in which sausage may be used; the im- 
portance of telling housewives about the 
wide variety of sausages and the great 
number of uses to which they can be put; 
and the taste and flavor appeal of the 
products. He added that there is a 
sausage and ready-to-serve meat for 
every pocketbook, and that if some 
variety of sausage seems a little too 
expensive for certain housewives, there 
are many other types, selling at differ- 
ent price levels, that they can buy at a 
lower price. 

Mr. Pollock said that the Board’s 
cooking school demonstrators, who 
reach thousands of housewives each 
week, were tying in with the campaign 
by demonstrating three varieties of 
sausage and ready-to-serve meats daily; 
that the Board is furnishing informa- 
tion on sausage to nearly a hundred 
radio stations; and that talks on sau- 
sage are being broadcast weekly by a 
representative of the Board from Sta- 
tion WLS in Chicago. 


Mr. Trier in his address interpreted 
the campaign for the meat industry of 
Chicago and the country. He said: 


Sounds Campaign Keynote 


“This is only one of many meetings 
held throughout the United States in 
the interest of giving information to 
our public concerning the many and 
various uses of the world’s greatest 
foods — sausage and ready-to-serve 
meats. 

“Reports have come from most of 
the important cities of the United 
States that enthusiasm is running high, 
and that interest is keyed to a high 
pitch, so that when the gong sounds on 
May 6 all will be off on a four weeks’ 
race to victory in this campaign. 

“Our meeting tonight is glorious— 
our campaign is going to be glorious— 
our results are going to be glorious. 








Sausage Campaign 
Calendar 


Each week in the campaign will fea- 
ture one or more varieties of sausage 
and ready-to-serve meats, as follows: 


May 6—Frankfurters, Fresh Pork Sau- 
sage and Dry Sausage. 

May 13—Liver Sausage, 
Sausage Appetizers. 

May 20—Cooked Ham and Sausage Cold 
Plate. 

May 27—Meat Loaf and Specialties. 
Also a “repeat” on Frankfurters. 


Bologna and 


Window displays, counter’ cards, 
recipe books, etc., to use in this cam- 
paign may be obtained from the Na- 
tional Organization of Sausage Manu- 
facturers, 59 E. Van Buren st., Chicago. 








“We are together tonight to get as 
much news of this campaign as can pe 
had. You have already heard a greg 
deal about it, and I am afraid I canno 
add much to what has been said, or what 
is going to be done, but I am going ty 
answer a question that has beep 
brought up recently—why have a get. 
acquainted with sausage-and-ready-to. 
serve-meats campaign now? I would 
appreciate having the young men pay 
particular attention to what I am going 
to say! 


Campaign Is Timely 


“T say it seems especially timely, Ag. 
vertisers and handlers of competitive 
food products have seized vigorously on 
the opportunity created as a result of 
the decrease in meat supplies, to estab. 
lish permanently a broader market for 
their products. No better time than the 
present, therefore, could have beep 
found for doing everything possible to 
impress the merits of sausage on con- 
sumers and show them new ways in 
which they can use sausage easily, eco- 
nomically and satisfactorily. 


“When competitive foods are trying to 
find a place on the consumers’ table, 
that is the best time for the meat in. 
dustry to keep the consumer sold on the 
virtues of sausage and ready-to-serve 
meats. 


“In the ‘Get acquainted with sausage 
and ready-to-serve-meats’ campaign, it 
should be profitable to sausage makers 
to make the campaign a success while 
it lasts, and then after it is over, to 
keep consumers interested in the prod- 
ucts and uses for products with which 
the campaign may have acquainted 
them. 


“More will be done to put this cam- 
paign over than any campaign that was 
ever put on in our interests. 


“What can the sausage maker do to 
meet his obligation in this campaign? 
He can furnish advertising material if 
he so chooses, and he can make the best 
or the poorest kind of products that 
he cares to make. I say he has an ob 
ligation (1st) to himself, (2nd) to his 
dealer, (3d) to the consuming public. 

“IT suggest that we all consider mak 
ing a resolution that we will try & 
make and sell more good sausage and 
ready-to-serve meats than we have 
ever mentioned, so that we can seéll 
more quality products throughout the 
summer due to the momentum from 
this campaign. 

“At the present time sausage and 
ready-to-serve meats are manufactured 
under state or federal inspection. You 
know what is meant by that. 

“In addition to this inspection, it is 
possible for a manufacturer to have his 
products graded by the B.A.E. and cer 
tified by the A.M.A. 

“We have laws and regulations that 
should be enforced, but why should we 
idly sit back and make it necessary for 
those laws to be enforced? If the i 
terests of this industry are deep in ou 


(Continued on page 29.) 
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Packer Truck Body Types 
Cut Costs, Improve Looks 


an important factor in meat dis- 
tribution there has been steady press- 
ure in the direction of lower delivery 
costs. 
“Lightweight bodies—in which neither 
strength nor payload carrying capac- 
ity are sacrificed—have offered great 
possibilities in this direction. It is 
along this line, in combination with the 
efficient types of truck chassis avail- 
able today, that the greatest progress 
in cost reduction has been made. 


Light-weight blanket insulation, 
aluminum alloys and better craftman- 
ship have also been important in secur- 
ing the outstanding light-weight results 
as exemplified in packers’ trucks in 
service today. 


ag since the motor truck became 


Big Saving in Del:very Costs 


One Mid-western packer reports sav- 
ings in distribution costs exceeding $50,- 
000 last year. This gain was the direct 
result of adoption of lightweight truck 
body construction to his specific needs, 
as revealed by a careful study of his 
particular distribution problems. In 
other instances comparable savings 
have been made by packers with fewer 
trucks than this packer has in his fleet. 


Two notable examples of lightweight 
truck bodies are shown in the accom- 
Not only 


panying illustrations. has 


the builder succeeded in each case in 
lowering operating costs per unit of 
product carried, but he has succeeded in 
building attractive bodies which have 
created more than usual public interest 
and attention. 

The Hormel unit is one of seven of 
this type p!aced in service recently by 
George A. Hormel & Co., Austin, Minn. 
They are used within a radius of 175 
miles from the plant, delivering directly 
to retail stores. Tractor is a Ford; it 
weighs 3,800 lbs. Body weighs only 
3,000 lbs., although it has a carrying 
capacity of 8 tons. Inside dimensions 
of this body are: length, 17 ft. 4 in.; 
width, 6 ft. 3 in.; height, 5 ft. 10 in. 

The Rath body, adopted for the fleet 
of the Rath Packing Co., Waterloo, 
Iowa, is mounted on a Diamond T 
chassis, weight 2,790 lbs., including 
water ice bunker and drip pan. Its ca- 
pacity ranges from 6 to 9 tons, depend- 
ing on kind of product carried. Inside 
dimensions are: length, 14 ft.; width, 
6 ft. 10 in.; height, 5 ft. 1 in. 


Deta‘ls of Design Which Helped 

According to Robert Hart, of the R. 
H. Gray Body Co., builder of these 
bodies, aluminum shapes and sheets 
were used to the greatest extent ad- 
visable on refrigerator bodies. In the 
Rath body, for example, all outside sur- 
faces, including underside of floor and 





SAVES SEVERAL CENTS PER MILE. 
With this type of semi-trailer unit and 
light weight body, Geo. A. Hormel & Co., 
Austin, Minn., is making a substantial 
total saving in meat distribution costs. 
These units are operated within a radius 
of 175 miles from the plant, delivering 
directly to retail stores. Payload capacity 
's8tons. Body is refrigerated with solid 

carbon dioxide. 
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excepting only the deck, are of sheet 
aluminum. 


This application af aluminum, plus 
use of light weight Dry-Zero insula- 
tion, the builder says, makes the great- 
est saving of weight possible without 
sacrifice of strength or lessening of re- 
frigerating efficiency. Both of these 
bodies have 3 in. of Dry-Zero installed 
in roof, 2% in. in sides, doors and ends, 
and 2 in. of corkboard in floor. 

The same type of combination alumi- 
num and oak construction was used in 
an unstreamlined body purchased by 
the Rath Packing Co. a short time ago. 
This body, fully equipped, weighs 2,910 
lbs. and has inside dimensions as fol- 
lows: length, 15 ft.; width, 7 ft.; height, 
5 ft. 6 in. 

Although the streamlined rear sec- 
tions of these bodies is their most 
evident characteristic, and adds greatly 
to their attractive appearance, this de- 
tail of the design does not add greatly 
to utility, it is admitted. However, it 
is not without its good points. For ex- 
ample, doors once opened are less lia- 
ble to be blown shut by the wind and 
damaged when driver is backing truck 
to dock. It also permits construction 
of a rear bumper attached directly to 
an extension of the chassis framing. 

Both the Rath and Hormel bodies 
are designed to maintain temperatures 
between 40 and 45 degs. Fahr. Hor- 
mel bodies are refrigerated with solid 
carbon dioxide carried in metal baskets. 
From 50 to 150 lbs. of this refrigerant 
per truck per day are used, depending 
on the weather. Rath bodies are re- 
frigerated with water ice, with or 
without salt, depending on weather 
conditions. Color scheme on the Hor- 
mel trucks is green and white; on the 
Rath bodies, blue and white. 


LIGHT WEIGHT WITH SAME CAPACITY. 


This attractive truck body used by the 
Rath Packing Co., Waterloo, Ia., weighs 
only 2,790 lbs., but its maximum carrying 
capacity is 9 tons. Large carrying capac- 
ity per ton of dead weight means lower 
operating costs and a reduction in trans- 
portation expense per unit of product car- 
ried. Body is cooled with ice and salt. 





Carriers Oppose Request of 
Packers for Rate Revision 


OMPLAINING Eastern and Mid- 
+ west packers, respondent railroads 
and their interveners, continued testi- 
mony during the past week at Inter- 
state Commerce Commission hearings 
in Chicago on requested reductions in 
Eastbound livestock freight rates. 

Eastern and Midwest packers, be- 
lieve the existing livestock rate struc- 
ture gives undue advantage to packers 
operating at interior Iowa and South- 
ern Minnesota points. They have at- 
tacked all present Eastbound livestock 
freight rates from points in Northwest- 
ern Illinois, Wisconsin and states west 
of the Mississippi river to all destina- 
tions in territory lying East of the In- 
diana-Illinois state line and generally 
North of the Chesapeake & Ohio R. R. 
from Louisville, Ky., to Norfolk, Va. 


By evidence of witnesses and enter- 
ing of exhibits, the complainants en- 
deavored to show that the livestock 
freight rates were unreasonable in 
themselves. There was little conflict ap- 
parent between views of Eastern and 
Western packers except when wit- 
nesses injected the relationship be- 
tween livestock and its products into 
the hearing. 


E. L. German, president, Bourbon 
Stock Yards Co., Louisville, Ky., ap- 
peared for the Louisville Board of 
Trade which had filed a complaint on 
behalf of several packers in Louisville. 
He detailed conditions under which 
Louisville packers operate and an- 
swered questions relating to elements 
entering into their buying policies. 

L. M. Pexton, assistant manager, 
Denver Union Stock Yards Co., Denver, 
Colo., introduced three exhibits. They 
compared present scales on livestock in 
Central and Western trunk line terri- 
tory with the present rates to Jersey 
City from Denver. 

An Iowa farmer and producer, R. M. 
Gunn of Buckingham, was also a wit- 
ness. He has been active in livesteck 
matters and is a member of the Com- 
mittee of 25 serving under the AAA. He 
stated the belief that a reduction in 
rates would be reflected in increased 
returns to the producer. 

J. N. Horlacher of Storm Lake, Ia., 
president, Iowa Live Stock Marketing 
Association, related the experience of 
the association in endeavoring to buy 
livestock in Iowa for shipment to East- 
ern packers. He claimed their failure 
to succeed was partially due to the high 
Eastbound freight rates they were re- 
quired to pay. 

John E. Wood, director of livestock 
purchasing, Jacob Dold Packing Co., 
Buffalo, N. Y., testified that his com- 
pany had not purchased any livestock 
West of the Mississippi river during 
the past 18 months because of what he 
termed a “tariff rate wall” which made 
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the costs prohibitive. He declared that 
he thought packers and _ producers 
should have a parity between all mar- 
kets, so that all producers could have a 
choice of whichever market they se- 
lected. 

James H. Phelps, traffic manager, 
Ogden Union Stock Yards, Ogden, 
Utah, also declared that he thought it 
would be an ideal situation if all mar- 
kets enjoyed a parity in rates. 

George Tally, representing Swift & 
Company, testified his company bought 
livestock at interior Iowa points, along 
the Mississippi river and at Missouri 
river markets. He introduced a num- 
ber of exhibits comparing present East- 
bound rates from points on and West 
of the Missouri river with rates pre- 
scribed or approved by the Commission 
in various cases. Some comparisons 
were made between present rates and 
rates on fresh meats, packinghouse 


products and other commodities moving 
in the same territory. 

C. A. Stewart, manager, Live Stock 
Traffic Association, Fort Worth, Tex, 
introduced an exhibit comparing pres. 
ent livestock rates from Texas points 
with what the rates would be if ¢eop. 
structed under various livestock scales, 

C. A. Ross, rate expert of the Ne 
braska State Railway Commission, pre 
sented the last of the initial evidence 
on behalf of the complainants. He ip. 
dicated his belief that all markets 
should be on a parity to benefit the pro. 
ducer and showed that the carriers had 
not put the 17,000 scale of rates on Ne 
braska traffic for short hauls. 

George Williams, freight traffic man. 
ager, Denver and Rio Grande Westem 
R. R. Co., Denver, Colo., was the first 
witness for the carriers. He introduced 
a number of exhibits and on cross-ex- 
amination testified that none of the 
livestock rates in his territory averaged 
as high, mile for mile, as they were 
when shipments moved interterritorially 
to Eastern points. 


C. W. Waterman, commerce agent, 


(Continued on page 29.) 


Packer Advertising Features 
Balanced Meal 


UGGESTING to the housewife a 

complete and delicious meal built 
around a meat dish—then cooperating 
with the retailer to display together 
all the material needed for the meal, 
and call it to the attention of the house- 
wife—this is the unique merchandising 
plan for 19385 recently devised by one 
meat packer. 


Through advertising in national pub- 
lications and by weekly radio broad- 
casts the housewife will be told about 
the newest “Meal of the Month” which 
has been devised by Armour and Com- 
pany’s food economist. When she goes 
to her retail food store she will find 
the meats and other materials needed 
for the meal displayed together, with 
detailed directions for preparing it. 
She can take home her complete meal 
“from one store, at one time, in one 
bundle.” 


The plan meets the need of the 
housewife who is tired of petitioning 
members of the family for suggestions 
on what they would like to eat. The 
suggested meal is made doubly attrac- 
tive to her because of the human in- 
terest associated with its selection as 
his favorite by some celebrated person. 


Helps Dealer Sell Related Lines 


The campaign is designed to be of 
value to retailer on account of its sus- 
tained interest, and the opportunity it 
affords him of increasing sales of re- 
lated lines of canned goods, vegetables, 
butter and numerous other food items. 
He would also be able to sell a large 


bill of goods at one time with a mini- 
mum of sales cost. 


The packer will profit by merchan- 
dising not only the main meat item in 
the “Meal of the Month,” but also al- 
lied lines he handles, such as butter. 


An old-fashioned baked ham dinner 
is the April “Meal of the Month,” se- 
lected by the famous stage and radio 
comedian, W. C. Fields, as his favorite. 
Full page advertising, keyed with an 
April calendar with “Meal of the 
Month” in script across its face, de 
picts the meal for the housewife. It 
also shows her a picture of the ham, 
garnished with prunes, pineapple, sweet 
potatoes and asparagus, as she will find 
them displayed in her dealer’s store. 

The May meal will be built around 
barbecued frankfurters and bacon, and 
has been selected by Ginger Rogers, 
screen star, as her favorite. It will 
feature the same all-along-the-line co 
operation as the April meal. Other 
foods in the meal which the retailer 
may sell are potatoes, green beans, rye 
bread and butter. 

Salesmen of Armour and Company 
tell retailers of the “Meal of the 
Month” plan and offer reprints of the 
advertisements, pennants, window cards 
and recipe folders to those interested. 
The recipe folder, mentioned in the ad- 
vertising, serves to link the consumer 
with the retailer. Photographs o 
model displays are used by salesmel 
in aiding retailers in preparation of 
store displays of materials for 
meal. 
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Practical 


Quality Bologna 


Will consumers pay a good price for 
a quality bologna? At least one sau- 
sage manufacturer thinks they will, and 
plans to make such a product. He 
writes: 

Editor THE NATIONAL PROVISIONER: 

I should like instructions, formula and method 
of handling meats and spices for making quality 
bologna. My experience with high grade pork 
sausage has been such that I think I can sell a 
high grade bologna too. 

Following are formulas for making 
first-class bologna: 


Meats: 


90 lbs. boneless bullmeat 
30 lbs. pork cheeks 
30 lbs. pork trimmings, reasonably lean 


150 Ibs. 
Seasoning: 


oz. salt 
oz. granulated sugar 
oz. saltpetre 
oz. white pepper 
oz. ground allspice 
oz. coriander seed 
%4 oz. garlic 
Liquid seasonings may be used or, 
where production is fairly large, ready 
mixed dry seasonings, such as are pre- 
pared by dry seasoning dealers, will 
assure convenience and uniformity. 


Following are methods of handling 
this formula to make various sizes of 
this product. 


Long Bologna 


Grind bullmeat and pork cheeks 
through fine plate of hasher, and pork 
trimmings through %-in. plate. Put 
bullmeat and pork cheeks in silent 
cutter and chop about 3 minutes. Add 
pork trimmings and chop an additional 
2 minutes. During whole 5 minutes, 
enough ice water should be used to keep 
meats cool. It is preferable to add sea- 
soning in chopper, though it may be 
added in mixer. 

Put chopped meats in mixer and mix 
thoroughly for about 3 minutes. If 
cereal is used, it should be added during 
mixing. Stuff in beef middles or manu- 
factured casings 18 in. long. Never 
use a casing under 12 in. long. Tie 
with 3-ply silver sail twine, knotting 
twine to hang on smoke sticks. 

Smoke at 120 degs. Fahr. until sau- 
sage is thoroughly dry, usually about an 
hour, then raise temperature gradually 
to 150 to 155 degs. and hold there for 
2 hours, or until sausage is thoroughly 
smoked. Then cook 30 to 45 minutes, 
depending on size of casings, at 155 to 
160 degs. Fahr. 

After cooking, spray with cold water 
until sausage is well cooled, about 8 
minutes. Hang in normal temperatures, 
out of drafts, for 2 to 3 hours. Then 
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put sausage in cooler at 45 to 50 degs. 
to chill before packing. 


Large Bologna 

Use same meat and spice formula, 
and handle same up to stuffing bench. 
Stuff in manufactured casings or beef 
bungs cut 18 in. long, tied at one end 
with 3-ply silver sail twine. If natural 
casings are used, puncture thoroughly 
to let out air. Tie with double 3-ply 
silver sail twine and wrap with No. 36 
medium seine twine, using a slip hitch 
knot about 3 in. apart. Knot twine to 
hang on smoke sticks. 

Smoke about an hour, or until thor- 
oughly dry at 120 to 125 degs. Fahr. 
then raise temperature gradually to 150 
to 155 degs. Hold there for 2% to 3 
hours, depending on size of casing. If 
product shows air on coming out of 
smoke, puncture natural casings before 
and after cooking. 


Cook for 2% to 3 hours, according to 
size of casing, at 160 degs. Fahr. After 
cooking, rinse with hot water to remove 
grease. Then spray with cold water 
until sausage is thoroughly cool, 
usually 8 to 10 minutes. Hang in nat- 
ural temperatures, out of drafts, for 








Quality Products for 
the Sausage Campaign 


Bologna, liver sausage and sau- 
sage appetizers will be featured 
during the week beginning May 
13, in the nation-wide “Get Ac- 
quainted with Sausage and Ready- 
to-Serve Meats” campaign. 


Do you have a supply of qual- 
ity bologna ready so you can take 
advantage of its national promo- 
tion? A quality bologna formula 
will be found on this page which 
will make a product that cus- 
tomers will buy—and buy again 
and again. 

A. formula and instructions for 
making a very good smoked 
liver sausage, or Braunschweiger, 
may be secured by subscribers by 
sending the attached coupon with 
10c in stamps. 


| 
| 
| 
| 
| 


The National Provisioner, 
407 So. Dearborn St., Chicago, Ill. 
Please send me instructions on Braun- 
schweiger or smoked liver sausage. 


Name 
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2 to 3 hours, then take to cooler to chill 
before packing. 


Round Bologna 


Same meat and spice formula, same 
handling up to stuffing bench. Stuff 
in manufactured casings or beef rounds 
cut 16 in. long and tied at one end with 
3-ply silver sail twine, leaving one end 
long enough to tie other end of sausage, 
thus making a ring. If natural casings 
are used, they should:be punctured thor. 
oughly. 

Smoke at 115 to 120 degs. Fahr. for 
1 hour, or until sausage is thoroughly 
dry; then gradually raise to 150 to 155 
degs. for 1% hours, or until thoroughly 
smoked. 

Cook 25 to 30 minutes, according to 
size of casings, at 165 degs. Fahr. 

Spray in cold water for 7 to 8 minutes, 
or until sausage is well cooled. Then 
hang in natural temperatures, avoiding 
draught, for about 2 hours to partially 
chill. Hang in cooler at 45 to 50 degs, 
to chill before packing. 


Important Instructions 
Be sure smoking instructions are 
followed to the letter. If smoked at too 
high a temperature product will show 
excessive shrinkage. Shrinkage in 
smoke should not exceed 9 per cent. 
See that casings are stuffed full and 
firm, as it improves appearance of sav- 
sage, as well as reducing casing cost. 
If meats are cured ahead, figure salt, 
sugar and saltpetre accordingly. 


Cleaning Curing Tierces 


A packer who is having trouble keep- 
ing his tierces clean says: 
Editor THE NATIONAL PROVISIUNER: 

Our tierces and barrels used for curing hams 
seem to accumulate a kind of fungus that is 
difficult to remove. What can we do to remedy 
this condition? 

Usually all that is necessary to clean 
tierces is to scrub them out well with 
hot water and some sort of a cleanser 
recommended for use in packinghouse 
cleaning. Tierces are then thoroughly 
washed out with sodium hypochlorite 
solution or HTH, rinsed and put in the 
sunlight to dry. 

If unusual trouble is being experi- 
enced, tierces may first be washed with 
hot water and cleanser, then placed 
a platform having steam jets sticking 
through it, and given a thorough steam- 
ing out. After washing with a sodium 
hypochlorite solution or HTH they 
should be placed in the sun to dry. 


When in need of expert packinghous 
workers, watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Trouble with Frankfurts 


Every packer has experienced spoil- 
age trouble in his sausage department. 
For instance, frankfurt production may 
go along normally for nine months of 
the year—and then in the spring—slime 
and gray rings on the product! A pack- 
er writes: 

Editor THE NATIONAL PROVISIONER : 
We are troubled with development of slime and 


gray rings on our frankfurts although we have 


never had such spoilage before. We have checked 
our processes and found them correct. How can 
we clear up this trouble? 

It is quite common to hear of slimy 
frankfurts or wieners in the spring of 
the year, generally accompanied by 
gray, green rings. No one knows just 
why there should be more complaints 
at this season, but the problem exists 
and is quite a nuisance to most sausage 
makers. The slime is a surface mold 
caused by a certain kind of slime-pro- 
ducing bacteria. 

As a first step in cleaning up this 
condition all sausage meats received 
should be kept under refrigeration in a 
clean room, and cured as soon as pos- 
sible. Cleanliness must be everywhere. 
It is the practical method of keeping 
damaging bacteria out of the product. 


Trouble from Careless Handling 


After sausage is stuffed it should be 
held over night in a cooler at 40 degs. 
Fahr. It should hang at room temper- 
ature for an hour or two in the morn- 
ing before it is put into smokehouse 
and smoked in regular manner. Sau- 
sage casings should be dry before the 
product is removed from smokehouse. 

Frankfurts are cooked in clean water 
at 160 to 165 degs. Fahr. for 15 min- 
utes. Operator should make sure that 
inside temperature is 150 degs. Fahr. 
or over. The outsides of frankfurts 
taken from cooker are practically ster- 
ile, and any contamination and ¢conse- 
quent growth of slime from this point 
onward is due to careless handling. 

Sources of such contamination are 
workers’ hands, instruments, clothing, 
walls of sausage room and receptacles. 
Reduction of handling, and sterilization 
of sausage rooms and instruments will 
cit contamination to a minimum. 


How to Handle Frankfurts 


Frankfurts should be sprayed with 
cold water after cooking. It is impor- 
tant that they dry as quickly as pos- 
sible, as cold, wet sausage taken into 
storage room at low temperature will 
dry slowly. Spraying should be dis- 
continued before sausage is thoroughly 
cold, as heat left in the sausage will 
facilitate drying. The sausage must be 
thoroughly dry before it is placed in the 
packing cooler at 45 to 50 degs. Fahr. 

Crowding sausage on racks and 
marked changes in the holding temper- 
ature, especially if humidity is high, 
leave moisture on the casing surface. 
This promotes growth and spread of 
slime bacteria which discolor the cas- 
Ing. If sausage is packed from a cold 
cooler into cartons, the product will 
sweat and slime growth may occur with- 
In the package. 
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Recent Patents 


New devices relating to the meat and 
allied industries on which patents have 
been granted by the U. S. Patent 
Office are described in this column 











Bacon Slicing Machines 


Charles T. Walter, Chicago, IIl., as- 
signor to Swift & Co., Chicago, Ill. A 
bacon slicing machine comprising a cut- 
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ting element and means for feeding the 
material to the cutting element. The 
conveying rollers are arranged in such 
relation to the cylindrical presser 
rollers by means of springs that the 
presser rollers yieldably press down- 
ward toward the conveyor rollers to 
press continuously and maintain ma- 
terial being sliced into feeding contact 
with the several conveyor rollers. 
Granted Feb. 12, 1935. No. 1,991,304. 


For Sliced Ham Rolls 


Fritz Backenecker, Dusseldorf, Ger- 
many. A frame with parallel end mem- 
bers, each provided with a notch. A 
shaft is mounted rotatable above the 
notches. An apron is connected at one 
end of the shaft and a rigid rod con- 
nected to the free end of the apron and 
engages with its ends in the notches of 
the frame members. 
There is a means for 
winding the apron on the 
shaft and for preventing 
rotation of the shaft. A 
rod is connected rigidly 
to the end members of 
the frame behind the 
notches to serve aS a 
guide for the apron. 
Granted Jan. 8, 1935. 
No. 1,987,318. 


Stuffing Sausage Meat 


Charles T. Walter,' Chicago, IIl., as- 
signor to Swift and Company, Chicago, 
Ill. A method of stuffing sausage meat 
which has been cooked to coagulate it 
in a predetermined form. A tubular 
casing is stretched and shaped and the 
meat is placed in the casing while it is 
in this distended condition. When the 
casing is released, the meat product is 









compressed so that elastic properties 
of the meat and the casing will main- 
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tain a constant firm contact. Granted 
Jan. 8, 1935. No. 1,986,868. 

Meat Inspection y 

Device ( et - 

Frederick Wallace oon / F 
Gage, Milwaukee, Wis., \ | / 
assignor of one-half to. .} | 
Swift & Co. Chicago, -"S fe 
Ill. A device for meat Veal ‘ 
inspectors comprising a | 
handle with a long nee- 
dle mounted therein, | 
with guides on each a. 
side of the handle Vt] 
whereby a continuous \ | 
length of thread may i 
be held in substantially Pe Ct 
parallel relationship on sis 
each side of the needle, 
as well as passing through the needle’s 


eye. Granted Feb. 12, 1935. No. 1,991,- 
316. 





Block Insulation 
Charles W. Becker, Chicago, IIl., as- 
signor to Wilson & Co., Inc., Chicago, 
Ill. An insulating block formed of in- 
terlaced hog hair compressed to a den- 





sity of four to ten ounces per board foot 
and molded to the form of a rectangu- 
lar prism. The individual hog hairs 
throughout the block are coated with an 
asphaltic binder which unites them at 
their intersections. Granted Feb. 26, 
1935. No. 1,992,906. 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PoRK PACKING,” The National 
Provisioner’s latest book. 
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CORINCO CORK BOARD 


1933 


Good Materials — Fine work- 
manship. Each speaks for itself 
but they must be combined for 
efficient insulation. We pride 
ourselves on our list of satisfied 
customers. Our engineers are 
TWO REFRIGERATOR 


available at all times to help you 
BOXES INSTALLED FOR 


with your insulating problems— BORNSTEIN & COL 


large or small. tae em r - 95 SO. MARKET ST 


BOSTON, MASS 
1934 


CORK INSULATION €CO., INC, 


155 EAST 44th STREET, NEW YORK, N.Y. - FACTORY—WILMINGTON, DEL. - BRANCHES— PRINCIPLE CITIES 





Drinking Food 


Air 
PROVED-AND APPROVED $|ieam ll Serie Conditioning 
7 99] e 
By the Meat-Packing & (A s4 |e 


Industry 


For long wear, 
ease of operation, 
and refrigeration 
economies, exper- 
ienced meat pack- y . 
ers specify JAMI- Jamison Are You Getting the Most. 
SON - BUILT Track- ‘ ° e 9 
Doors for their = Port : Out of Refrigeration: 
cold storage : Door | a) Make your “ice machine” serve 
plants. Find Equipped — you in some of the additional ways 
out why with Jami-| at” = here illustrated. By getting the 
y: son trap-| aN } most out of modern Refrigeration 
Send for CRE GD lifting de- : you can develop your prestige, trade 
Bulletin — vice, out-| and profits. : : 
standing for Let the nearest Frick man aid you 
simplicity | in adapting Refrigeration to your 
wae wider problems. Write, wire or 
phone today. 


Vile, Gommpamy 
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Jamison Cold Storage Door Co. 
Jamison, Stevenson, & Victor Doors | 
Hagerstown, Md. U.S A.) 


Branch Offices in Principal Cities 
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Transportation Quick Freezing Retailing 
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New Truck Cooling Unit 


Simple and Inexpensive Method for 
Keeping Meats in Transit 


ing radically from any now in use, 
developed particularly for use in motor 
truck trailers and semi-trailers, is being 
tried out by a Western meat packer. 
This system, according to its designers, 
is not intended to compete with other 
truck refrigerating systems, having 
been developed for those operators of 
refrigerated trucks who feel they do 
not need or cannot afford other types. 


A NEW refrigerating system differ- 


The plan of refrigeration is one with 
which all packers are more or less fa- 
miliar. Cooling is secured from copper 
pipes which run the full length of the 
body on either side at the roof, and 
through which cold brine is pumped by 
a four-cycle % to 1 h.p. gasoline engine. 
Aluminum radiating fins around the 
pipes spread the cold air evenly through- 
out the body. The brine is cooled in a 
tank with ice and salt, gasoline engine 
and brine tank being placed at the front 
of the body, the engine being in a sepa- 
rate compartment accessible from the 
outside through a small door. The ac- 
companying illustration shows the prin- 
cipal parts of the system and their 
method of installation. 


What is claimed as typical of results 





REF RIGERATIO 
Gn Prigim Farad 


with this refrigerating system was se- 
cured by the packer in question on a 
test made last summer. 


Products—including fresh pork loins 
packed in boxes, frozen pork butts in 





TRUCK BRINE UNIT. 
Gasoline-engine-driven pump which circu- 
lates cold brine through coils. 


fiber drums, lamb livers in pails and 
pork kidneys—were loaded into the 
retailers in Denver, Colo., and delivered 
in Chicago a little less than three days 
later. 

Temperature of the interior of the 
trailer when sealed was 46 degs. Fahr. 
When the seal was broken in Chicago 
interior temperature of trailer had 
dropped 17 degs. to 29 degs. Fahr. Out- 
side temperature at the time was 80 
degs. All of the product was found to 








BRINE IN COILS COOLS THIS TRUCK. 


Interior of motor truck trailer, showing cooling coils on sides at roof and brine tank 


at front. 


Brine is circulated through coils by a small gasoline-engine-driven pump, 


located in a separate compartment at the front. 
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be in perfect condition as to appearance 
and quality. Maximum product tem- 
perature was 31 degs.; minimum 20 
degs. Temperature of pork loins which 
were intentionally distributed in all 
parts of the trailer varied only 1 deg. 
(from 29.50 to 30.50 degs.) 


The system is not thermostatically 
controlled, and of course ice and salt in 
brine tank must be replenished regu- 
larly. Other refinements in design and 
construction have purposely been 
omitted by the manufacturers, Freu- 
hauf Trailer Co., Detroit, Mich., in order 
to keep first cost low. 


COOLER BUILDINGS 


Brick appears to be the most suit- 
able material for a cooler building, a 
writer in Cold Storage points out, and 
yet bricks of low conductivity and, 
therefore, low density are the most 
porous. 


The least harmful result of water 
absorption by building or insulating 
material is a considerable increase in 
heat conductivity. This appears to be 
in the neighborhood of 5 per cent for 
every 1 per cent increase of weight by 
absorption. The relative resistance to 
heat transfer by dry brickwork is such 
that from 9 in. to 12 in. thickness is 
approximately equivalent to 1 in. of 
good quality cork. 


Hollow walls have not much insulat- 
ing value when viewed in the light of 
the insulating efficiency necessary to 
a cooler. At the temperature differ- 
ences prevailing the relative insulating 
value of a hollow wall probably does 
not exceed the value of 1/3 in. thick- 
ness of cork slab. The greater the 
temperature difference, the greater 
would be the value of a cavity wall. 
Probably its main asset lies in confin- 
ing water absorption largely to the 
outer course, although where direct 
sunrays occur a hollow wall would 
assist in reducing the range of tem- 
perature difference with which the in- 
sulation has to cope. 


A flat concrete roof is quite suitable 
for a cooler building, and often useful 
for the accommodation of atmospheric 
condensers. Here again, the heat 
transfer could be greatly increased on 
a hot summer’s day, but a simple ex- 
pedient enables the outside skin tem- 
perature to be maintained at a fairly 
constant level. This consists of flood- 
ing the roof with an inch or two of 
water, maintained by a float valve. 
The evaporation of some of the water 
very considerably reduces the variation 
of outside skin temperature and as a 
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Suis Time adds 
nothing to 


etuiaits the insulation 
is Rock Cork 











‘Rock 
CORK 


‘Trade-mark Reg U. 8. Put. Of. 


available for all temperatures from 
F. below zero to 3000° F. above, 


‘ K THEN will Rock Cork 
begin to lose its orig- 
inal high insulating value? 

Only time can answer that 
question. And it has! Rock 
Cork has been on the jobina 
number of big plants for 26, 
27 and 28 years. 

And not only is its insulat- 
ing value still absolutely un- 
impaired; but it’s stillin such 
splendid shape as to promise 
many more years of complete 
effectiveness. 











° 
PRODUCTS 400 


less and incapable of absorb- 
ing odors. Will not attract 
vermin or rats. Cannot sup- 
port mold or bacteria. 

But let us tell you the full 
story. Mail the coupon. 


Rock Cork, mineral in com- 
position, stubbornly resists 
theinfiltration of air and mois- 
ture. Chemically inert, odor- 





A Few of many outstanding Rock Cork service records 


E. Kahn's Sons Co. 
28 years 
(Cincinnati, O.) 


Syracuse Cold Storage Co. 
years 


(Syracuse, N. Y.) 


Fox Head Waukesha Corp. 
27 years 
(Milwaukee, Wis.) 
Swift & Company 
26 years 
(Chicago, Ill.) 











JOHNS-MANVILLE, 22 East 40th Street, New York 
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ICE IN TWENTY MINUTES. 





With the 


The modern method of producing ice in the ideal form for 
refrigerator cars, packing fish for shipment or storage, 
sausage manufacturers, icing milk bottle crates, etc. Pro- 
duces ice in either crystal or briquette form when and as 
needed. Requires little to operate and takes surprisingly 
small space. Makes ice in twenty minutes. It's a revela- 
tion in efficiency and economy. 

Write now for bulletin “Ice in Twenty Minutes.” 

You'll find facts that will amaze you. 


THE VILTER MANUFACTURING 


COMPANY 
2118 SOUTH FIRST ST., MILWAUKEE, WIS. 


VILTER "SINCE 1867" 





VILTER 











The Modern 


COMMERCIAL BODY 
COOLING UNIT 


Used by Leading Packers 


for Route Deliveries 


Now in Third Year 


THEURER 
WAGON WORKS, INC. 
INSULATED—REFRIGERATED 
COMMERCIAL BODIES 
New York City North Bergen, N. J. 


Made in a Sizes 
to Meet Your Re- 
quirement 


Warm Air 























«+ CUT Ole 
Refrigeration Costs 


AIR-BLAST 
FANS 


Special Introductory Price 


. 3 4 Te. B. New York City 


Circulates 5,000 cubic feet of air per minute. Special semi- 
enclosed ball bearing motor. Can be easily set up in any position. 


| WM. J. LOHMAN, INC., 62 Ninth Ave., New York City 





Complete Cold Air Circulation 
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consequence the whole heat transfer. 


It has also the further obvious ad- 
vantage of preserving the asphalt cov- 
ering the roof, which otherwise is liable 
to deterioration under the rather 
erratic changes of atmospheric condi- 
tions usual in this country. That 
which would be merely a messy leak 
in an ordinary building, may have more 
serious results where temperatures 
which are below freezing point are 
maintained. 

The so-called “insulation losses” 
yary in their degree of importance ac- 
cording to the nature of the refrigerat- 
ing duty. In the case of an ice storage 
room, these losses represent nearly the 
whole of the duty required from the 
refrigerating plant, whereas in the case 
of a cooler for meat, for example, or 
for carcasses in an abattoir, the insu- 
lation losses constitute only a minor 
proportion of the total duty. The thick- 
nesses of insulation in general use 
permit a heat flow of from 1.75 to 2 
Btu. per sq. ft. per hour tending 
towards the lower figure as the storage 
temperature gets lower. 

The lower the evaporating pressure, 
the greater will be the value of the 
Bt.u. extracted, and in addition there 
is the question of temperature holding 
when the machinery is standing. There 
is a difference here between the large 
and the small coolers. In the latter, 
service losses are relatively greater and 
also an automatically operated plant 
take care of any temperature fiuctua- 
tion. 


REFRIGERATION NOTES 


The new management of the Fulton 
Ice & Cold Storage Co., Fulton, Mo., is 
now rushing work on the plant to put 
it in shape for the opening of business 
for the spring and summer. They ex- 
pect to place about $5,000 worth of 
equipment in the plant. 

The Liquid Carbonic Corporation is 
investing approximately $250,000 in a 
new unit in Kansas City, Mo., which is 
scheduled to increase the present ca- 
pacity of the plant 700 per cent. The 
plant will be ready for occupancy June 
1. It will produce dry ice, carbon 
dioxide in the solid form. 

At a cost of about $25,000, a building 
has been remodeled in Durham, N. C., 
and new equipment installed to con- 
vert it into a modern cold storage 
plant. 

More than $50,000 is being spent by 
the Columbus Division of the Telling- 
Belle-Vernon Co., Columbus, Ohio, on 
new additions to the plant. The build- 
ing has been remodeled throughout and 
complete new machinery installed. 

Morris Stern, Majestic building, San 
Antonio, Texas, will erect a $70,000 
cold storage plant on Chaparral st., 
Corpus Christi, Tex. 

The Cudahy Packing Co. of La., Ltd., 
has assumed the ownership and man- 
agement of the Victoria Cold Storage 
Co., Kenedy, Tex. 
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SAUSAGE CAMPAIGN 


(Continued from page 20.) 


hearts, we would profit to a greater ex- 
tent and in more ways than one by try- 
ing to see how good we can make our 
products, instead of how cheap. 

“We have an opportunity in this city 
and state to surround ourselves with 
the best set of laws we could want, and 
through concerted action we should 
take advantage of this opportunity. 

“There is every reason in the world 
why our groups should be interested in 
surrounding themselves with the best 
of protection. Let’s set up our own 
standard. Let’s make the product that 
will give the greatest satisfaction, and 
let’s do that which will give us the 
greatest satisfaction with the most 
profit. 


Retailer Has Obligation 


“The retailer is in much the same 
position as the manufacturer when it 
comes to perfect functioning in our 
industry. He too has an obligation. 


“We must have sausage makers, 
salesmen, retailers, and customers. 
Each of us is a necessary evil, and 
‘everyone to his liking,’ said Mr. 
O’Leary as he kissed his cow. The 
retailer is dependent upon the manu- 
facturer for bringing back those cus- 
tomers that were in his store today as 
far as the goodness of the product is 
concerned. However, the good or poor 
condition of the product is up to the 
retailer. Quick selling always keeps a 
product wholesome and handsome, dis- 
plays make it attractive. 


“It is known that a fair mark-up is 
necessary to the operation of:any busi- 
ness, but penalties are in order in many 
ways when the retailer pounces on sau- 
sage to make up for the losses on other 
items. 


“T suggest that a retailer will be sur- 
prised at the increase in his volume of 
sales and his profits if he makes an 
effort to sell more sausage and ready- 
to-serve meats. Ideas are available and 
can be had if requested of the firm 
from whom he is buying. It is seldom 
that we get something for nothing, but 
here’s a case where suggestions, ideas, 
and advertising material are available 
at your request. 


Sausage Success Rules 


“T have been given five simple rules 
for building a retail sausage and ready- 
to-serve meat department into a profit 
maker, which are: Stock only quality 
products, give sausage best possible lo- 
cation, display products as attractively 
as possible, feature variety and mer- 
chandise products aggressively. 


“The first four rules are simple to 
follow, but number 5 might give us a 
little problem. At the present time 
Mrs. Housewife is trying hard to bal- 
ance her budget, even harder than 
President Roosevelt. If she is intro- 
duced to some of those 93 recipes that 
are available in our book of recipes and 
if she is questioned after she has given 


some formula a trial, you may get con- 
structive criticism that can be passed 
on to the second Mrs. Housewife, as it 
is this passing on of information that 
finally leads to success. 


Cooperation Is Essential 

“The matter of cooperation between 
the manufacturer and the retailer is 
most essential for more reasons than 
one. I know that we all learn from one 
and another, and for that reason we 
should all be receptive to any sugges- 
tion from any source. A crazy idea 
once made a fool rich, and being sur- 
rounded by his friends he told them to 
try anything once, and maybe they 
would find the method of turning work 
into play through the application of a 
little trick. 

“Are we going to even suggest that 
there might be substitutes for sausage 
and ready-to-serve meats? Our coop- 
eration will perpetuate the industry and 
exploit the business on a basis that will 
be sound and profitable. Profits are 
bound to come to us if we take hold 
of this campaign and popularize sau- 
sage and ready-to-serve meats. 

“We must have profits and now we 
have this opportunity by concerted ef- 
fort to get that profit. 

If we agree that a campaign is time- 
ly, if we agree that the manufacturer 
must meet his obligations, if we agree 
that the retailers can cooperate and 
cash in on this campaign due to the 
efforts of the National Organization of 
Sausage Makers, then we must agree 
that we shall realize those mutual bene- 
fits which ware in store for us.” 


FREIGHT RATE REVISION 


(Continued from page 22.) 


Texas & New Orleans Ry., Houston, 
Tex., introduced an exhibit comparing 
earnings on livestock under present 
rates from stations on this line to points 
East‘ of Indiana-Illinois-state line, with 
earnings on miscellaneous commodities. 

L. E. Wettling, manager, Western 
Railroads Statistical Bureau, introduced 
a number of exhibits. 


E. A. Hodkinson, commerce statis- 
tician, Eastern Railroads, New York, 
N. Y., introduced exhibits giving earn- 
ing tests on actual shipments of live- 
stock to Eastern territory, showing 
also the actual and average loading. 


Other carrier witnesses represented 
the Chicago Burlington & Quincy Rail- 
road Co., Chicago, Rock Island & Pa- 
cific Railroad and the Chicago & North- 
western Ry. J. E. Flansburg, assistant 
to the vice president of the Northwest- 
ern, introduced compilations showing 
revenue and earnings per car mile on 
livestock moving under the complained 
of rates. 


Hearings were continued on May 3 


and will not be completed before May 
6 or 7. 


The hearings are being held before 
examiners Chester E. Stiles and Arthur 
S. Parker of the Interstate Commerce 
Commission. 
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Hog Cut-Out Losses Decrease With Lower Hog Costs 


OG cutting margins for the first 
four days of the current week 
again showed improvement, this being 
the second consecutive week during 
which cut-out losses have been reduced. 
Packers paid less for hogs during the 
period and also received less for prod- 
uct. However, while savings in hog 
costs ranged from 7c to 13c per cwt. 
this week, losses in product values 
ranged only from 3c to 8c per cwt., 
resulting in cutting losses from lc 
higher to 13c per cwt. lower than for 
corresponding period a week earlier. 
The market situation has not changed 


materially from that prevailing a week 
earlier. Production was considerably 
below normal, and there continues a 
reluctance on part of consumers to fol- 
low prices upward. There was also less 
willingness on part of packers to offer 
some cuts freely, either because of short 
supply or higher replacement cost, and 
a very noticeable unwillingness to pay 
for hogs prices that were altogether 
out of line with product values. 

Hog receipts during first four days 
of week were somewhat more liberal 
than during same period a week earlier. 
Top did not get above $9.25. Most of 


hog supply comprised well finished 209. 
to 300-lb. weights. Kinds above 395 
Ibs. were scarce. There were not many 
packing sows in runs. 


The following test is worked out on 
basis of live hog costs and green prod- 
uct prices at Chicago during first four 
days of current week, average costs 
and credits being used. Results may 
or may not be typical for other sections 
of the country. Every packer should 
know how his hogs are cutting out and 
should substitute his live animal costs 
and green product values, as determined 
in his plant, for those shown here, 


HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 
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GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$16.07 per cwt. on Apr. 17, 1935, as 
compared with $15.98 a week earlier 
and $11.89 at the same time in 1934. 
Lard in tierces at Hamburg was quoted 
at $27.55, compared with $27.79 the 
previous week and $13.70, year ago. 


MEAT AND LARD EXPORTS 


Exports of lard, hams and bacon 
through port of New York during first 
four days of current week totaled 
21,050 lbs. of lard and 106,330 lbs. of 
meat. 
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Lard exports from the United States 
for the full week ended April 27, 1935, 
totaled 1,148,264 lbs. against 2,726,465 
Ibs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 71,887,543 lbs. against 
195,795,550 lbs. for the same 1933-34 
period, a decrease of 124 million 
pounds. 


Bacon and ham exports for the week 
ended April 27, 1935, totaled 1,785,100 
Ibs. against 4,464,350 Ibs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 76,703,650 lbs. against 
80,031,530 lbs. for the like 1933-34 
period. 


MEAT IMPORTS AT NEW YORK 
For the week ended April 27, 1985: 


Point of 

Origin. Commodity. 
Argentina—Canned meats 
Argentina—Meat products 
Australia—Edible tallow 


Amount. 


Canada—158 quarters fresh beef...... 
Canada—853 pieces fresh beef 
Canada—Bacon 

Canada—Pork tenderloins 
Canada—Sausage 

Canada. .Calf liver 
Denmark—Liverpaste 
France—Liverpaste 
Germany—Smoked meat 
Germany—Sausage 
Germany—Bouillon cubes 
Hungary—Salami 
Ireland—Smoked pork 
Italy—Sausage 

Italy—Smoked ham 

New Zealand—Edible tallow 
Poland—Ham 
Venezuela—Jerked beef 


31,105 Ibs. 
1,611 lbs. 
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Trade Moderate—Prices Barely 
Steady—Hogs Easier—Hog Run 
Slightly Larger—Cash Trade Fair 
—Lard Exports Light—Lard Stock 
Decreased. 


Market for hog products experienced 
a moderate volume of trade the past 
week, and was barely steady. Trade 
was mixed. Aside from the evening up 
in spot month, market was influenced 
adversely, by an easier tone in hogs 
and a slightly larger run of hogs to 
market. 

Reports as to cash trade indicated a 
fairly satisfactory business, but there 
still appeared to be some consumer re- 
sistance to current meat prices. This 
does not appear to be as strong as a 
few weeks ago. There was more of a 
disposition in some quarters to call at- 
tention to the light export clearances 
of lard from week to week, but against 
this there was the comparatively small 
production and decreasing lard stocks. 


Sentiment appeared a little more di- 
vided. There was a tendency to watch 
hog run closely for immediate future. 
It is noticeable that when hogs show 
tendency to ease to any extent, the run 
lets up somewhat. Tendency in some 
quarters was to await the develop- 
ments. Irregularity in grains was a 
feature both ways in hog products the 
past week. 

Market appeared to be without any 
important leadership either way. In 
commission house quarters there was 
still a tendency in evidence to lean to 
the constructive side of lard especially 
on setbacks. 


Lard Stocks Again Down 


Lard stocks at Chicago during April 
decreased 3,577,000 lbs. to 52,696,000 
lbs., or less than half the stock at this 
time a year ago, when the supply 
totaled 120,315,000 lbs. 

Average price of hogs at Chicago at 
outset of week was 8.85c, against 9.05c 
the previous week, 3.70c a year ago, 
3.85¢ two years ago, and 3.55c three 
years ago. Top hogs at Chicago 
reached 9.25c. 

Average weight of hogs received at 
Chicago last week was 242 lbs., against 
240 lbs. the previous week, 230 Ibs. a 
year ago and 248 lbs. two years ago. 

Receipts of hogs at western packing 
points last week were 229,000 head, 
against 227,339 head the previous week 
and 465,000 the same week last year. 

Lard exports for week ended April 
20 were 1,208,000 Ibs., against 3,426,000 
lbs. last year. Exports from January 1 
to April 20 have been only 44,784,000 
lbs, against 149,146,000 Ibs. the same 
ume last year. Exports of hams and 


Week ending May 4, 1935 


| Provisions. Lard 
Welly Marhes fevieur 


shoulders for week were 1,094,000 lbs., 
against 517,000 lbs. last year; bacon, 
408,000. lbs., against 761,000  Ibs.; 
pickled pork, 28,000 lbs., against 42,000 
lbs. 

PORK—Market was steady at New 
York. 
barrel; family, $26.50 per barrel; fat 
backs, $25.50@29.00 per barrel. 

LARD—Demand was fair, but mar- 
ket was barely steady at New York. 
Prime western was quoted at 10.85@ 
10.95c; middle western, 10.85@10.95c; 
city tierces, 10c; tubs, 13%c; refined 
Continent, 114%@11%c;-South Amer- 
ica, 11%@11%c; Brazil kegs, 11%@ 
114%c; compound, car lots domestic, 
1242c; smaller lots, 12%c. 

At Chicago, regular lard in round 
lots was quoted at 714c over May; loose 
lard, 12%2c over May; leaf lard, 22%4c 
over May. 


See page 43 for later markets. 


BEEF—Demand was fair and mar- 
ket steady at New York. Mess was 
nominal; packer, nominal; family, 
$21.00@22.00 per barrel; extra India 
mess, nominal. 


MAY MEAT AND LARD STOCKS 


Total stocks of meat and lard on 
hand at the seven principal markets of 
the country on May 1, 1935, with the 
single exception of D.S. meats, again 
showed a _ reduction compared with 
stocks at these points a month earlier. 
S.P. meat stocks, at 144,710,000 lbs. are 
somewhat over 19,000,000 Ibs. less than 
on April 1 of this year and over 47,000,- 
000 lbs. under the five-year May 1 aver- 
age. The increase in D.S. meats was 
less than 1,000,000 lbs. Stocks of all 
meat and lard at these markets are now 
under the five-year average for May 1. 


Short hog runs and consequently 
small production of fresh and cured 
cuts, consumer resistance to rising 
meat prices or inability to buy at the 
higher price levels, and packer re- 
luctance to offer some cuts freely in 
view of the higher replacement costs 
continue to be the dominant market 
factors. Most pork cuts were in 2 rela- 
tively strong position during most of 
the month. That consumers continue to 
be more willing to pay prices for beef 
than for pork continued much in evi- 
dence. Lamb was relatively cheap most 
of the month and moved into consump- 
tion in fair volume. 

Lard stocks declined over 2,000,000 
lbs. during the month and are now over 
58,000,000 Ibs. under the five-year aver- 
age for May 1. The decline in lard 
stocks was principally in prime steam, 
“other lard” having declined some- 


Mess was quoted at $27.75 per ' 














thing less than 1,000,000 pounds. 
Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukce, 
on April 30, 1935, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER, are reported as follows: 


Apr. 30,35. Mar. 31,’35. Apr. 30,’34. 


Tot. S.P. meats.144,710,404 163,733,020 192,449,199 
Tot. D.S. meats. 26,456,113 25,672,756 54,358,869 
Tot. all meats. .184,947,961 204,125,803 262,248,656 


P.S. lard ...... 51,910,265 53,559,660 119,688,217 
Other lard ..... 15,264,846 15,964,050 16,281,691 
Total lard ..... 67,175,111 69,523,710 135,969,908 
S.P. reg. hams.. 43,111,752 47,732,658 46,430,551 
S.P. skd. hams.. 46,260,670 56,189,256 65,379,861 
S.P. bellies .... 45,113,976 46,261,341 58,536,169 
S.P. picnics ... 10,074,291 13,387,965 21,945,831 
D.S. bellies .... 15,756,814 14,397,298 40,782,996 

10,133,952 10,668,122 12,008,075 


D.S. fat backs.. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago, April 30, 1935: 


Apr. 30, Mar. 31, Apr. 30, 
1935. 1935. 1934. 
All kinds of bar- 
reled pork, bris. 18,973 20,511 18,198 


P. S. Lard, lbs...45,070,577 47,346,269 109,852,912 








Other kinds of 

lard, Ibe. .... 7,626,500 8,927,523 10,464,242 
D. S. cl. bellies, 

made since Oct. 

1, ’34, lbs. ... 5,760,785 5,421,089 16,245,608 
D. S. cl. bellies, 

made previous 

to Oct. 1, ’34, 

BS baw dceuees Ksdecets srenewas 215,200 
D. 8S. rib bellies, 

made since Oct. 

ie 878,958 858,086 1,726,595 
Ex. sh. cl. sides, 

made since Oct. 

ae eee 8,000 4,400 1,100 
Short clear sides, 

SUS ieraistcunalealakicy sew eenaee Bee > speek 
Dry salted sh. fat 

backs, lbs. ... 3,460,846 4,153,593 3,167,894 
Dry salted shoul- 

OG, THE. sas0 24,205 24,800 95,000 
Sweet pickled 

hams, Ibs. ....20,138,891 22,286,987 22,052,130 

weet pickled 

skinned hams, 

Ibs. ...........21,732,867 26,664,038 29,728,006 
Sweet pickled 

bellies, lbs. ..19,607,882 21,641,065 24,251,673 
Sweet pickled 

Californias or 

picnics, Sweet 

pickled Boston 

shoulders, lIbs.. 5,012,758 7,302,767 10,076,889 
Sweet pickled 
shoulders, lbs. .. 62,000 49,000 38,000 
Other cuts of 

meats, lbs. . 7,445,232 7,749,892 17,495,559 

Total eut meats, 

Gs ksicaqvccenty 84,132,424 96,160,717 115,093,744 


LARD EXPORTS TO CUBA 


Exports of lard from the United 
States to Cuba amounted to 18,746,000 
lbs. from September 1, 1934, to Febru- 
ary 28, 1935, this period representing 
the first six months operation of the 
reciprocal trade agreement between the 
two countries. From September, 1933, 
to February, 1934, inclusive, only 5,615,- 
000 lbs. were exported. Volume of ex- 
ports decreased during February, 1935, 
because of large stocks of lard in Ha- 
vana and vegetable oil and compound 
competition. 
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SYLVANIA SYLPHCASE K 


TRADE MARK 


Transparent Artificial Sausage Casings 





SYLPHCASE K is a new type of casing 
made of strong transparent cellulosic ma- 


terial of superior quality, strictly Kosher. 


These casings have splendid transparency 
and sheen after being soaked and filled. 
The ends may be tied dry or after being 


slightly moistened. 


SYLPHCASE K casings may be handled 
in a similar manner to viscose casings. 


The transparent material in these casings 


is of such a nature that when filled it has 
the correct amount of expansion and 
when cooked and dried the correspond- 
ing correct amount of contraction to pro- 
vide a solid compact sausage with smooth 


transparent coverings. 
These casings are furnished plain or printed. 


Samples of Sylvania SYLPHCASE K casing 
will be gladly submitted for trial purposes. 


In requesting samples specify sizes desired. 





SYLVANIA INDUSTRIAL CORPORATION 


SYLPHCASE DIVISION 


Executive and Sales Offices: 122 EAST 42nd STREET, N. Y. C. 
Works, Fredericksburg, Va. 
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BELLIES 


SQUARE CUT AND SEEDLESS 10-12 LB AV 
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HOGS AND FRESH PORK PRODUCTS 


WHOLESALE MEAT PRICES AT CHICAGO 
PORK LOINS 


810 LB AVERAGE 







BOSTON BUTTS 


HAMS 


REGULAR 12:14 LB AVERAGE 





PICNICS 


¢ 6-6 LB AVERAGE 








These charts in THE NATIONAL PROVI- 
SIONER DAILY MARKET SERVICE show 
trends of prices of fresh and cured pork prod- 
ucts, lard and hogs at Chicago during first four 
months of current year and for the 12 months 
of 1933 and 1934, 

Price trends of fresh and cured pork 
and lard during April were generally 
upward and in most cases contrary to 
trends during April a year ago. Gen- 
eral market situation changed prac- 
tically not at all from that which pre- 
vailed a month earlier. Dominant fea- 
tures were a continued light production 
and an unwillingness or an inability on 
part of consumers to freely follow 
prices upward. Offerings of many cuts 
have been small. While demand for 
some cuts and averages has been fair 
others have been more or less neglected, 
making for a very uneven situation. 
Producers offered sparingly in many 
instances. 


Fresh Pork Cuts 


Pork Loins.—Average price of loins 
was higher for month, but trade was 
dull and featureless, supplies being 
sufficient to adequately take care of 
demand. Day-to-day price ranges dur- 
ing month were much narrower than 
during March. Frozen loins moved in 
a small way. As has been true pre- 
viously, but to a somewhat lesser ex- 
tent perhaps, price gains were fol- 
lowed by a slowing-up in demand. 

Hams.—Average price for month im- 
proved somewhat as compared with a 
month earlier. Current production was 
far below normal, but this failed to in- 
fluence market to any considerable ex- 
tent. Easter trade was fair, stocks in 
retailers’ hands following this day be- 
ing smaller than usual. Offerings have 
been small, which was reasonable to 
Some extent for the small volume of 
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trade. The green ham situation is now 
one where it is more advantageous to 
buy product than cut it out. 


Bellies. — Belly market moved up 
somewhat, placing this product at a 
price that has made it unattractive to 
some curers and smokers. The result 
was a slow trade during most of month. 
Packers have not offered freely because 
of reluctance of consumers to follow 
prices upward and expense of replace- 
ment. 


Butts.—This cut had a good price ad- 


vance prior to Easter, and light cutting 
was easily disposed of from day to day 
at steady prices. More butts could be 
moved into consumption at steady 
prices if they were available. A fea- 
ture of market for this cut during 
month was that usual break in price 
following Easter did not occur. 


Picnics—Demand for lighter aver- 
ages for smoking and for heavier 
weights for boning purposes kept this 
market well cleaned up during month, 
in fact demand remained unsatisfied 
during a part of period. During latter 
part of month price of picnics moved 
closer to ham prices and the smaller 
spread slowed up buying somewhat. 
Put-down of picnics during April was 
light, a fact that had a constructive 
influence on smoked meat situation 
generally. 


Cured Meats and Lard 


S. P. Hams.—Pickled ham _ prices 
worked higher during April as com- 
pared with a month earlier. Stocks are 
rather closely held because of higher 
replacement cost. Put-down during 
month was limited. What trading was 
done was principally through smoke- 
house channels. 

Lard.—Lard has continued steady in 
price, the market being favored by a 
rather heavy decrease in stocks due to 
light production and limited cutting for 
tank. A bearish factor has been lower 
prices for competing edible fats, beef 
fats being practically on a soap kettle 
basis. Consumer demand for lard has 
been fair. Despite the unfavorable 
factors in the edible fat situation lard 
would seem to be in a rather strong 
technical position. 

D. C. Bellies.—Situation in this cut is 
one where a good volume of trading 
might be done were consumer to ac- 
quire a more liberal frame of mind. 
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HOGS AND CURED PORK PRODUCTS 


WHOLESALE MEAT PRICES AT CHICAGO 
HOGS S. P. HAMS 
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IN THE STORE AS 


As the Industry makes the 
country “sausage-minded” it’s 
a wonderful opportunity for 


you to “cash-in” on the cam- «em SAUSAGE 
paign for many months to od READY-TO-SERVE MEATS 


NATIONWIDE CAMPAIGN MAY 6-JUNE 2 
come with a display carton 


that keeps alive the buying 
urge. 


Many cartons that seem to be 
knock-outs on the desk prove 
to be wash-outs in the store. 
The showcase, not the desk, 
is the proving ground for 
Sutherland cartons. 


That's the reason why Suther- 
land’s 5-point formula in- 
cludes careful consideration 
of “Counter-Attack.” Let Suth- 
erland help you sell sausage. 


TWO BOX BOARD MILLS WITH 
DAILY CAPACITY OF 300 TONS 


SUTHERLAND 
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LIVE WIKRE 


-MERCHANDISERS- 


| Sell Lambs in 
Stockinettes 


Lambs look better—sell bet- 
ter — bring higher prices 
when they’re protected by 
STOCKINETTE! 


Plain lamb bags, illustrated 
above, give maximum pro- 
tection at lowest cost. They 
guard product appearance! 


SPECIAL STRIPED LAMB 
BAGS give your product 
brand distinction, identifica- 
tion and attractiveness. 
Reasonable in cost! 


You Cannot Afford 
to Lag Behind! 


Get on the bandwagon with 
the live wire merchandisers 
and use stockinettes. 


Write for Samples! 


State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 

















A FOOD MAN 
TOLD US HE 
WANTED BETTER 
FLAVOR 











ND he’s just one of the many thousands of success- 
ful food men who insist on Diamond Crystal Salt. 


Because in addition to Diamond Crystal Salt’s mild- 
ness, the exclusive Alberger Process of making this fine 
salt insures other qualities of equal importance in the 
making of superior food products. 

Diamond Crystal Salt is always uni- 
form. And it’s so mild you can safely 
use much more with no risk of getting 
a salty taste. Its porous flakes dissolve 
quicker, too, and thus cut operating 
costs. Why not test out Diamond 
Crystal Salt in your plant today? 

Diamond Crystal Salt Co., (Inc.), 250 
Park Ave., New York, New York. 


UNIFORM IN COLOR... PURITY... DRYNESS... . SOLUBILITY 
SCREEN ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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Stocks of D. C. bellies are not large 
and are quite firmly held. Production 
continues light. There were no fea- 
tures to this market during the month 
except a reluctance of producers to 
offer. 

D. S. Clear Bellies —Market was fea- 
tureless during month. These cuts en- 
joyed a price advance previously and at 
one time sold above loins. The increase 
resulted in a slackening of buying in 
the South, consumers apparently switch- 
ing to other cuts such as jowls, plates, 
etc. 


Hogs 


Hog situation continues to be char- 
acterized by “starvation” runs, although 
number increased somewhat. Despite 
limited marketings and a rather strong 
product market, however, prices re- 
mained fairly steady, perhaps due to 
less disposition on the part of killers 
to scramble for supplies out of which 
profits cannot be cut. General quality 
of hog arrivals during the month was 
good. 


PORK PRODUCTS EXPORTS 


Exports of pork: products from the 
U. S. week ended April 27, 1935: 


PORK. 
Week Week Nov. 1 


1935,’ 1934, ; 
bbls, bbls. 8. 
Per Te ree 25 20 1,348 
United Kingdom “ek 597 
Continent ...... 20 491 





West Indies TRON G5 


BACON AND HAMS. 
M Ibs. M Ibs. M Ibs. 


eee ee 1,785 4,464 76,703 
United Kingdom ........ 1,776 4,362 75,933 
CE ninacas.¢ see eee owls 100 542 
EEE. veccecssecee 1 2 53 
B. N. A. Colonies ...... 1 1 
Other countries ......... 7 174 


M Ibs. M ibs. M lbs. 


 ctinne kc uwnokeane 1,148 2,726 71,887 
United Kingdom ........ 1,033 1,953 65,600 
ea 91 367 3,542 
Sth. and Ctl. America.. vege 282 922 
DE ED: saccccnvenhs 23 124 1,808 
B. N. A. Colonies ...... 1 ek 13 
Other countries ......... iia’ eee 2 

TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, _ Lard, 
From bbls. M Ibs. M lbs. 
8 ere 25 807 564 
LTA diy ne awsicakele es aia 30 31 
St. John, N. B. West... .... 729 518 
ERS ones 219 95 
Per 25 1,785 1,148 
Previous week .......... Pere 4,107 1,490 
Two weeks ago ........ 100 3,125 1,530 
Cer. week 1984 ......... 20 4,464 2,726 

SUMMARY NOV. 1, 1934, to APRIL 27, 1935. 

1934 to 1933 to De- 
935. 1934. Increase. crease. 
Pork, M Ibs..... 269 392 me 123 

Bacon and hams, 

4 i wie ac 76,703 80,081 eoee 3,327 
lard, M lbs. .. 71,887 195,521 ecoe 128,684 


BUTTER IMPORTS CONTINUE 


Imports of butter into the United 
States from April 1 to April 26, 
amounted to 5,879,944 lbs. bringing 
total since January 1 to 16,073,010 Ibs. 
Total imports in 1934 were only 1,107,- 
000 Ibs. Much of the butter received 
during April came from New Zealand 
While large shipments have also been 
imported from Holland. 
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CHICAGO PROVISION MWARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, APRIL 27, 1935. 


Open. High. Low. Close. 
LARD 
May .12.70 12.70 12.65 2.65ax 
July ...12.82% 12.82% 12.75 12.75b 
Sept 12.87% 12.90 12.86 12.82% 
CLEAR BELLIES 
DE wee asekue .- waldkios | 9 “eteelent 16.65ax 
ME. és. exicese, » “eben . #onele 16.60n 
De. ke scutes’. ) aveekel, esere 16.65ax 

MONDAY, APRIL 29, 1935. 
LARD 
May ...12.60 12.60 12.52% 12.52% 
July . 12.72% 12.75 12.70 12.70 
Sept -12.77% 12.85 12.75 12.77%b 
CLEAR BELLIES 
BG ace canees. * Aobenke © . waGiame 16.65n 
See 16.60n 
MS, sé ectede Trateeve: <oueewe 16.65n 
TUESDAY, APRIL 39, 1935. 

LARD 
May ...12.50 12.52% 12.37% 12.42%-45 
July ...12.72% 12.72% 12.57% 12.60-62%4 
Sept. ...12.77% 12.82% 12.72% 12.72%-75 


CLEAR BELLIES— 


May ...16.65 16.65 16.60 16.6244b 
July ...16.62% 16.65 16.624 16.624%ax 
Wy 6s eesets  _-estioas “lawbanre 16.62%ax 


WEDNESDAY, MAY 1, 1935, 


LARD— 

May ....12.45 12.45 12.35 12.35 

July ...12.67% 12.67% 12.55 12.55b 

Sept. ...12.77% 12.77% 12.65 12.65b 

CLEAR BELLIES— 

Pee asa aiagek  ocoeewnd 16.6244n 

es weienaiy > “Seereven | \ Grouicenie 16.624on 

TD eeeeesss expense i! eenete 16.6244n 
THURSDAY, MAY 2, 1935. 

LARD— 

May ...12.35 12.50 12.35 

July ...12.55 12.67% 12.52% 

Sept. ..12.6714-65 12.80 12.65 

CLEAR BELLIES— 

a <hr = = ‘Aeesin, Sewrens 16.75b 

[ ee. eee 16.75 

Ge ese Waseee © weceme?. © Seatas 16.70b 

FRIDAY, MAY 3, 1935. 

LARD— 

Be cases 12.52% 12.62% 12.52% 12.62%ax 

—— 12.72% 12.80 12.72% 12.80b 

Sept. .....12.82%4-85 12.95 12.82% 12.92%4-95 

CLEAR BELLIES— 

Pee oe — 16.75b 

7 16.75 16.75 16.70 16.70b 

WU besee ose meme rei 16.70b 

7 Key: ax, asked; b, bid; n, nom.; —, split. 


VENISON A BEEF COMPETITOR 


New York markets recently received 
their first shipment of privately raised 
domestic venison from the ranch of 
Courtland E. Du Rand, Martinsdale, 
Mont. 


“We can now prove that it is pos- 
sible to raise this type of wild game 
profitably,” said Mr. Du Rand. In the 
Yellowstone northern herd alone there 
are 3,000 surplus an:mals and they are 
starving, the range not being sufficient. 


“Our own ranch dates to the early 
days of the cattle industry, but in 1921 
we saw depression ahead and sold our 
stock. That year brought another 
‘starving winter.’ Nine thousand wapiti 
died of hunger in the Yellowstone. It 
was then I saw the possibility of de- 
veloping a new industry. I was con- 
vinced that deer could be managed in 
fenced ranges as easily as cattle, and 
with less expense.” 












CASH PRICES 
Based on actual carlot trading Thursday, 
May 2, 1935. 
REGULAR HAMS 
Green *8. P. 
GRD .cacn kc avewsvusecseeus 18 17% 
SEE. oneischcy aoe k <a 18% 17% 
BED. ce ciccavcscwensacowed 18% 17% 
oS RSA PRR HS Ue 18% 17% 
en ee 18% me 
BOILING HAMS. 
Green 3. P 
2 SP errr rr 18% 17% 
MEME. nsqscopdedceavenwense 18% 17% 
BEE, an cavecevees cveveceene 18% 17% 
Co 2 ear ere 18% 4 
SKINNED HAMS. 
Green *S. P. 
18% 17% 
18% 17% 
18% 17% 
18% 7% 
18% 
17% 16 
16% 15% 
15% 15 
15% 14% 
15% 14 
een ~~. P. 
15 14% 
14% 14% 
13% 13% 
13% 13% 
13% 13% 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
(Ss. P. %e under D. C.) 
Green *D. C. 
22 
22 
21% 
20 
19% 
‘ 19% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear Rib 
BE: indasteuveaamesenee 16% 
BERL ‘a ciduintoce Weaee ge saantiae 16% 
Bc pelnteseetsmseenedee 16% 
EE 6365 6¥ 0 eeovvesaceene 16% 16% 
errr 16% 16% 
SEE Skeveveces<cesesesena 16% 16 
SE Kccbetereeceseeseenns 165% 16 





OTHER D. 8S. MEATS. 


Extra Short Clears......... 35-45 164%4n 
Extra Short Ribs ......... 35-45 1644n 
SS Ee 6 8 13% 
fl eee 4-6 12 
so ae 13 
Green Square Jowls ....... 15 
Green Rough Jowls ....... 124 
LARD. 
re 12.52%4b 
a eR er ae 12.60 
Refined, boxed, N. Y¥.—Export......... unquoted 
eR a en 14.50 
PT MEE, Aas o sr08 6 0a e swine saeenanee 12.75n 





MORE RETAIL FOOD TONNAGE 


A perceptible turning of public de- 
mand from meats to bulkier substi- 
tutes is said to be one factor in a cur- 
rent slight increase in tonnage of retail 
food sales, reported by Gordon C. Cor- 
baley, president, American Institute of 
Food Distribution. Other influences 
responsible were reduced volume of 
food delivered to unemployed, and 
farmers with more money to buy foods. 
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The GLOBE 
RENDERING RETORT 


for all edible and inedible rendering 





All steel plate construction for long service. Full 
jacketed heads for greater efficiency. Gives many 
new and exclusive advantages! 


Look at these features! Electric fusion welded 
throughout. Oversize stuffing boxes that can be 
repacked without removing bearings. Fully ma- 
chined shaft, running on Timken Roller Bearings. 
Paddles are adjustable to insure close, true fit with 
the shell. Design and construction inspected and 


F U L L approved by Hartford Steam Boiler & Inspection Co. 


Write today for complete details and specifications! 
Jacketed heads give greatly increased T d b G L O be 7 C O n 


heating area over ordinary types. 
Much shorter rendering time—great- 
er rendering efficiency! This new 818-28 West 36th St. Chicago, Illinois 
GLOBE Rendering Retort gives 


new low rendering costs. 


Complete Equipment for Meat Packers and Sausage Mfrs. 




















M & M HOG Ad 





A single M & M Hog mee'- Saves steam, 
all grinding requirement-~ power, labor, 
of rendering plants. Takes space. In- 
fats, bones, carcas- creases mel- 
ses, viscera, etc Re- ter capacity. 
duces everything to Makes 
aniform degree of ground _prod- 
fineness at low oper- uct give up 
ating cost! Let us analyze fat and mois- 
your requirements and ture readily. 
make cost-cutting recom- Cuts opera- 
mendations. Write! ting costs! 


MITTS & MERRILL, 1001-51 8. Water St., SAGINAW, MICH. 
Builders of Machinery Since 1854 


Grinders for By-Products CUT »£@) 6) 
bern ese GRINDING COSTS 
Heavier and more dependable construction and many exclusive 
improvements have made Williams Hammer Mills an over- 


whelming favorite with American packers and _ renderers. 
Grind tankage, bones, greasy cracklings and hash dry render- TEDMAN’S Type “A” Hammer 
ing materials. 30 sizes and types. For screening greasy : $ 
eracklings and tankage, let us tell you about the ‘‘Full- 3 Mills are especially adapted for the 
Floating” Vibrating Screen. reduction of packinghouse by-products, 
Williams Patent Crusher & Pulverizer Co. Se a 
— 2708 North Ninth St., St. Louis, Mo. \ hammers and screens and in the daily 
hicago New York San Francisco ; ° ; : h di 
37 W. Van Buren St. 15 Park Row 326 Rialto Bldg. fy clean-up which is required where edi- 
ble products are reduced. 


Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 pounds per hour. Write for catalog 308. 

















OLDEST ANO LARGEST BUILDERS OF 


2 TH aie ; ¥ 
WWRBBRUS STEDMANS FOUNDRY & MACHINE WORKS 
~~ PATENT CRUSHERS GRINDERS SHREDDERS AURORA, INDIANA, U.S.A. FOUNDED 1/834 
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TALLOW — Tallow market at New 
York was rather quiet but very steady 
the past week with a turnover esti- 
mated around 500,000 lbs. A fair part 
of trade was in extra at 6%c f.o.b. Fol- 
lowing this business, there were fur- 
ther bids from West at same levels. 
These were turned down 

Offerings locally were not large and 
were steadily held, but soaper demand 
at New York was rather limited. Re- 
sult was that extra ruled around 6%c 
fo.b. Reports were current during the 
week of a fairly good trade in South 
American No. 1 to this market, last 
business being at 6 to 6%c cif. Ac- 
cording to the gossip the volume of pur- 
chases of imported tallow during the 
week was fairly large, and was being 
readily disposed of. 

At New York, special was quoted at 
65sc f.o.b.; extra, 6%c f.o.b.; edible, 
8c f.o.b. 

At Chicago, trade in tallow continued 
rather slow, but despite limited demand 
accumulations were reported far below 
normal. At Chicago, edible was quoted 
at 73c; fancy, 7@74c; prime packer, 
T@744¢c; special, 65% @6%c; No. 1, 6%4c. 

At the London auction this week, 
first since February 6, 320 casks were 
offered and 214 casks sold. Mutton 
was quoted at 30@31s; beef, 28s@30s 
9d; mixed, 26s 6d@27s 6d, prices show- 
ing an advance of 3s 6d@6s over pre- 
vious sales. 

At Liverpool, Argentine beef tallow, 
June shipment, was quoted at 28s 6d, 
an advance of 2s 6d during week. Aus- 
tralian good mixed at Liverpool, June 
shipment, was quoted at 28s 6d, an ad- 
vance of 1s 6d for week. 


STEARINE—Trade was dull at New 
York, and market about steady. Oleo 
was quoted at 94%@9%c plant. At 
Chicago, trade was fair and market 
steady. Oleo was quoted at 10c. 

OLEO OIL—Market was quiet and 
routine, and about steady at New York. 
Extra was quoted at 12% @13c; prime, 
12@12%c; lower grades, 12c. 

At Chicago, market was quiet but 
steady. Extra was quoted at 18c. 


See page 43 for later markets. 


LARD OIL — Market at New York 
was rather quiet but steady and un- 
changed. No. 1 was quoted at 10%c; 
No. 2, 9%c; extra, 11%c; extra No. 1, 


10%¢; prime, 16%,c; winter strained, 
Ihe. 


_NEATSFOOT OIL—Market at New 
York was dull but unchanged. Cold 
pressed was quoted 16%4c; extra, 11c; 
extra No. 1, 10%c; pure, 11%c. 
GREASES — A rather quiet and 
steady market featured greases at New 
York the past week. Production is not 
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large and offerings are not being 
pressed. On other hand, consumers ap- 
parently were receiving sufficient sup- 
plies on contract to remain out of mar- 
ket in a broad way. 

At New York, yellow and house were 
quoted at 6%@6} toc; A white, 6%@ 
6%c; B white, 65,@6%c; choice white, 

5 @7 kee. 

At Chicago, choice white grease was 
very firm. Demand was moderate. At 
Chicago, brown was quoted at 5% @6c; 
yellow, 6%4@6%c; B white, 6%c; A 
white, 7%4c; choice white, all hog, 8c. 


BY-PRODUCTS MARKETS 
Chicago, May 2, 1935. 
Blood. 

Undried quoted nominally at $2.80@ 

0. 


Unit 
Ammonia. 
DUNNE «660s ccacis puhenes cee aeaeemmeaael $2.80@2.90 


de evavewecs-0m eee eine ben aieiaeciorg ee 75@2.85 







Digester Feed Tankage Materials. 


Trading slow despite a better feel- 

ing in this market. 
Unit 
Ammonia. 
Unground, 10 to 12% ammonia. $2. eee & te 
Unground., 8 to 10% 
ESOUIE GEG. och <eccesnceeducduc @2.25 
Dry Rendered Tankage. 

Buying interest continues active; 

prices higher. 


Hard pressed and exp. unground per 


PT REPEL ee $ .60@ .62% 
Soft prsd. pork, ac. grease & qual- 

PSE. n6+nisuersorminaeenenene. @50.00 
Soft prsd, beef, ac. grease & qual- 

Ey, WOE SacwweseeetaredntSensveees @40.00 


Packinghouse Feeds. 
This market steady with last week. 


Carlots. 
Digester tankage meat meal 60%....8 @ 40.00 
Meat and bone scraps, 50%......... @ 40.00 
Steam bone meal, 65%, special feed- 
ee) BM cincewisksecescesheawen @ 30.00 
Raw bone meal for feeding.......... @ 30.00 


Fertilizer Materials. 


Market is seasonally quiet; prices 
nominal at $2.40@2.50 & 10c. 


=. grd, tankage, ground, 10@ 
2% 
wane tankage 
per ton ae @15.00 
SRGOE TRUE occ ee hv 0cve6sc0se5e @ 2.50 








Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade...........§ $50.00@80.00 
. a | UE RR ee ee ee 45.00@75.00 
PN EE i scares oben a buadanatned aoe @27.50 
ee rr ee @16.00 


(Note—Foregoing prices are for mixed carolads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Market steady and featureless. 


Steam, gvound, S$ & GO... kscvccccvcs $18.00@19.00 
Steam, unground, 3 & 50 ........... 16.50@17.50 


Gelatine and Glue Stocks. 


Prices continue largely nominal. 


ee I ao hei 0 66.04 0 osdmeeeee tunes $20.00@21.n 
DEMO WE, HUUMNNR. ccs ick ces ccetsveces @12.00 





CASES | ee 








Pe ME. Sc ckcnevasesetonsseiones 16.00 

Cattle jaws, skulls and knuckles... 20.00@21.00 

Hide trimmings (new style)....... 7.00 

Hide trimmings (old style)........ @12.00 

Pig skin scraps and trim, per lb.... @ 55% 
Animal Hair. 


Market largely nominal. 
Summer coil and field dried 


Vi, -. 2. Oa @ bite 
Processed, black, winter, per Ib...... ¢ 8 c¢ 
Processed, grey, winter, per lIb....... @T7 ce 
Cattle switches, each®............... 1%¥@ 2c 


*According to count. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


May-June, 1935, inclusive....... @$24.00 
Ammonium sulphate, double bags, 
per 100 lbs. f.a.s. New York...... nominal 


Blood dried, 16% per unit.......... @ 3.00 
Fish scrap, dried, 11% ammonia, 
10% B. P. L., f.o.b. fish factory.. 2.75 & 10c 

Fish meal, i egy {1 % ammonia, 
10% B. P. lt paver seernke @ 33.00 
Fish scrap, ovibatted, 6% ammo- 


nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda nitrate, per net ton; bulk 
May-June, 1935, inclusive....... @ 23.50 
TE Sy. WRN as os'c:00- ce awenbeson @ 24.80 
*. . Oe @ 25.50 
—— ground, 10% ammonia, 
, £ SSeS OSes 2.60 & 10c 
Tankage, unground, 10-12% ammo- 
aie, 169% BB. DB. Tas GEER. cccccccs 2.30 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 
GP BRM, POF VR, Gilden ccevadeuc. @ 22.50 
Bone meal, raw, 4% and 50 bags, 
eRe er ee @ 24.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat.......... @ 8.50 
Potash Salts. 
Manure salt, 30% bulk, per ton.... @ 12.90 
Kalnit, 14% bulk, per ton.......... @ 8.50 
Muriate in bulk, per ton, 40c unit 
: K?0. 
Sulphate in bags, per ton........ @ 35.00 
Shipment May, 1935. 
Dry Rendered Tankage. 
BOG WRATOUMM 2 occ ccccceccscsesseoe @ .60 
ie: i @ .65 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner) 


New York, May 1, 1935. 


Ground tankage has been selling at 
$2.60 and 10c and unground at $2.30 
and 10c f.o.b. local shipping points and 
stocks and the demand are both light. 
South American for May, June ship- 
ment from South America is offered at 
$2.75 and 10c and bids would probably 
be considered. 


Local dried blood is offered at $3.00 
per unit of ammonia with bids being 
asked for. No trading has been done 
in this material for nearly a month. 
Stocks are piling up and bids would be 
welcome. 


No business has been done, as yet, 
in unground dried Menhaden fish 
scrap at Chesapeake Bay, Virginia. It 
is reported that some buyers’ views are 
$2.50 and 10c with sellers views $2.75 
and 10c and upward f.o.b. fish fac- 
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tories, Virginia, for delivery, if, and 
when made. 

Potash Salts are being sold at present 
prices, subject to adjustment later 
when the official price lists are an- 
nounced. 


WEEKLY WOOL REPORT 


Western grown wools continue quiet. 
They are active with some houses while 
others are receiving a very slight de- 
mand. Graded strictly combing 64’s 
and finer territory wools are selling 
mostly at 63@65c, scoured basis. Choice 
12-mo. Texas wools are moving at 62c, 
scoured basis, while average lines bring 
60@61c. Ordinary lots move at around 
58@59c, scoured basis. The week’s 
quotations follow: 


Domestic Fleeces, grease basis 
Ohio & Penn., fine clothing............ 
Ohio & Penn., fine delaine............. 2 
Ohio & Penn., %-blood combing........ 2 
Ohio & Penn., %-blood combing........ 
Ohio & Penn., ee 
Ohio & Penn., 4% combing 
Ohio & Penn., 4 clothing............ 
HOW, TW GOMMBEME. 2 o ccecccccccccecsecee 2 


Territory, clean basis- 
Fine staple 
Fine, French, combing 
Fine, fine medium, clothing........... 58 
14-blood, staple 
%&-blood, staple 
14-blood, staple 
Low, \-blood 
Texas, clean basis 
Cholce, 13 momths.......ccccccccceces 65@67 
Average, 12 months 60@62 


Wime, 8 mromths.....cccccdcccccccceves 538@55 
48@50 


0@ 
40@42 


WHY BEEF PRICES ARE HIGHER 


Meat consumers who complain about 
present high prices of beef too often 
forget that for three years during the 
depression they enjoyed bargain 
prices which could not have continued 
even if the drouth had not come along, 


say meat experts of the University. 


of Illinois. Higher meat prices were 
hastened by the unprecedented drought 
of 1934, but they would have had to 
come sooner or later any way, it was 
pointed out. 

Sirloin steak at the bargain prices 
of 1933 was cheaper than it had been 
since 1916, while plate beef in 1933 
was cheaper than it had been since 
1913, according to government figures. 
There were years when consumers 
paid much higher prices for meat than 
those charged today and thought lit- 
tle about them. The average price of 
a pound of sirloin steak of high qual- 
ity, for instance, which dropped to 29 
cents in 1933, was 50 cents in 1929. 

“While consumers were enjoying the 
bargain prices during the depression 
years livestock producers were taking 
the loss,” say these meat experts. “Had 
they been asked to take it much longer, 
many of them would have been forced 
out of business. This would have re- 
duced the supplies of cattle and meat 
and forced up prices. 

“Such a natural course of events was 
speeded up when the drought struck. 
Farmers, with large numbers of cattle 
suffering for feed and water and with 
prices of feed rising, were forced to re- 
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SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., May 2, 1935.— 
Cotton oil futures are drifting lower as 
lard declines and silver policy becomes 
uncertain. Crude up ce lb. at 9%c lb. 
bid. Mills are asking 9'c lb. for small 
lots unsold. Bleachable is firm with 
better demand. April consumption re- 
port is eagerly awaited, due to com- 
plexities regarding imported oil con- 
sideration. Prospects justify belief 
that declines will prove short-lived this 
side of November. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., May 2, 1935.— 
Crude cottonseed oil nominal 9%c lb. 
for Valley; forty-one per cent protein 
cottonseed meal, $29.75 bid f.o.b. Mem- 
phis May shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., May 3, 1935.—Prime 
cottonseed oil, 94@9%c; forty-three 
per cent meal, $34.00; hulls, $13.00. 








duce the number they kept on the farm. 
They marketed more cattle than they 
ordinarily would have marketed. The 
result is that today fewer cattle are 
going to market. Less beef is available 
for consumers. Smaller supplies have 
forced up the price of meat to the 
consumer. 


“Consumers who may have noticed a 
falling off in the quality of beef are only 
feeling the effects of another result of 
the drouth. Fortunately, this is only 
a temporary condition. Under pres- 
sure of the drouth, short feed supplies 
and rising feed costs, farmers have 
culled out their low-grade animals and 
sent them to market. However, good 
quality beef will be more plentiful in 
the future. What cattle are left on the 
farms are the soundest foundation 
stock that the beef industry ever had.” 


FARM RECEIPTS INCREASE 


According to recent government re- 
ports farmers received 45.6 cents of 
each dollar spent by consumers for 10 
leading food products in February, 
compared with an average return of 
38.5 cents in 1934. Two of the items 
were pork and beef. Increase in 
farmer’s percentage means a narrowing 
of margins of processors and handlers. 


GETTING GRAIN IN LARD 


A fine grain in lard is desirable. How 
can a packer get it? “Pork PACKING” 
tells how. Write to The National Pro- 
visioner for information about this lat- 
est text book for the pork packer. 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil de. 
mand was moderate and market about 
steady with futures. Store stocks at 
New York are light. Crude was quoteg 
at 9%4c nominal across the Belt. 


Market transactions at New York: 
Friday, April 26, 1935. 


—Range— —( ‘losing— 
Sales. High. Low. Bid. Askeg 


OS eee 
Bee... 


Bid 

1040 
1060 
1074 
1078 


aia! aks sagen cr etek 

20 1058 1039 1037 
iia, lak loveed “sora en a 
20 1081 1070 1072 
te: lol arate J erat eee 

5 1085 1074 1075 a 1077 
Oct. 33 1070 1055 1061 a 1063 
Nov. 1055 a 1056 

Sales, 78 iiiaiaitn wales 9%c non- 
inal. 


May .... 
June .... 
July 
Aug. 
Sept. .... 


eeere & & & 


Saturday, April 27, 1935. 


eC ee 
May 20 1038 1035 1035 a 104 
A ae ee 
July 25 1071 1067 1069 a 70tr 
Aug. .. 1065 a 1080 
Sept. .... - 1071 a 10% 
Oct. 1058 a 1059 
1050 a 1064 
Dec. 1050 a 1065 
Sales, 54 contracts; crudes, 9c nom- 
inal. 
Monday. April 29, 1935. 


1036 a 1055 

- 1040 a 106 

. 1066 a 1073 

F cece coos 1065 See 

4 1070 1069 1070 a 10% 

‘ . 1058 a 1061 

. 1048 a 1064 

: . 1052 a 1068 

Sales, 6 contracts; crudes, 944c nom- 
inal. 


June .... 
July 
Aug. 
Sept. .... 
Oct. 


Tuesday, April 30, 1935. 


. 1035 a 1050 

-. «ee. 1040 a 106 

8 1063 1059 1060 a 1062 

: ; . 1056 a 1072 

4 1063 1063 1063 a 1066 

3 1054 1047 1050 a 1082 

. 1045 a 1060 

Dec. rere .. 1045 a 1060 

Sales, 12 contracts, crudes, 9c nom- 
inal. 


Or 
July 
Aug. 
. ee 
Oct. 


Wednesday. May 1, 1935. 


. 1030 a 1039 

...+ 1085 a 1050 

"14 1060 1050 1050 a trad 

; 1045 a 1060 

"10 1062 1055 1052 a 1056 

8 1051 1040 1040 a 108 

Nov. . 1035 a 1050 

Dec. : . 1035 a 105 

Sales, 32 contracts; crudes, 9%4c nom- 
inal. 


Jame .... 
: a 
Aug. 
Oct. 


Thursday, May 2, 1935. 
. 1026 1023 1035 a 104 
1054 1040 1052 a 1004 
eee 1055 1042 1055 a 1054 
ee eee 1044 1031 1041 a 10# 
(ee ae 1030 1030 1035 a 104 


(See page 43 for later markets.) 


May 
July 
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0 a 1065 
6 a 1073 
5 a 1080 
0 a 10% 
8 a 1061 
8 a 1064 
2 a 1068 
14¢ nom- 


5. 


.. San 
35 a 1050 
40 a 1065 
50 a 1082 
56 a 1072 
63 a 1066 
50 a 1052 
45 a 1060 
45 a 1060 
9%4¢ nom- 


35. 


~. @ ee 
30 a 1 
35 a 1050 
50 a trad 
45 a 106 
52 a 1055 
40 a 1042 
35 a 1050 
35 a 1050 
9%4c nom- 


5. 
35 a 104 
152 a 1054 
155 a 1054 
41 a 104 
135 a 1040 


ets.) 


rovisione! 

















Trade Quieter— Market Steady 
Over Narrow Limits—New De- 
velopments Awaited—Cash 
Trade Fair—Sentiment Mixed— 
Allied Markets Easier—Weather 
South Mostly Favorable. 


A decidedly quieter trade was noted 
in cottonseed oil futures market the 
past week, both sides awaiting devel- 
opments. There was nothing new in 
underlying conditions within the mar- 
ket. Outside conditions were a little 
less favorable, with cotton and lard 
barely steady and silver lower. There 
was some evening up, but on whole 
outside interest was less active and 
professional element more inclined to 
keep close to shore. 

It was somewhat surprising that 
pressure did not develop in a broader 
way, owing to outside conditions, but 
this was due to fact that on setbacks 
in oil commission house scale down rest- 
ing orders were encountered. Trade 
support also made its appearance. On 
the bulges, however, offerings enlarged 
slightly, and there was a lack of lead- 
ership on the constructive side. 


There was some shifting from nearby 
to later months. This was on a smaller 
scale following modest deliveries on 
May contracts which were readily taken 
care of. Cash oil demand was reported 
moderate to fair during week. Crude 
oil situation was without notable 
change, prices being quoted 9c across 
Belt. Weather in South was regarded 
as mostly favorable, although unsatis- 
factory advices continued to come from 
some sections. 


Speculative Sentiment Mixed 


Sentiment was mixed. Local element 
were inclined to press declines, due to 
absence of any apparent activity in 
cash oil demand, but locals ran quickly 
to cover whenever any strong buying 
power made its appearance. Develop- 
ments in lard were being watched close- 
ly. Reports had it that there was some 
buying of oil against sales of lard, in 
West. Chicago lard stocks during April 
decreased 3,577,000 lbs. to 52,696,000 
lbs., against 120,315,000 Ibs. the same 
time last year. 


The weekly weather report said rain- 
fall was moderate in most of the east- 
ern half of the cotton belt and was 
rather heavy in the central Gulf sec- 
tions, Arkansas, and the eastern por- 
ton of Oklahoma and Texas. Temper- 
atures were mostly above normal except 
in the West. 


COCOANUT OIL—Following sales 
on spot at New York at 6c, market de- 
veloped an easier tone. Drums and 
tanks were quoted at 5%c. 


At the 


Week ending May 4, 1935 





Vegetable 


Weefply MNurpet Cle 


Pacific Coast market was quoted at 
5%e. 

CORN OIL—Market was slightly 
easier with sales reported at 9c Chi- 
cago. There were further offerings at 
that level. 

SOYA BEAN OIL—Interest was rou- 
tine, but mill ideas were firm at 8.6@ 
8.8c. 

PALM OIL—Market was _ rather 
quiet but steady the past week. Spot 
Nigre at New York was quoted at 4% 
@4%c; shipment Nigre, 4%c; Sumatra, 
45 @4%c. 

PALM KERNEL OIL—Market was 
quiet and steady and quoted at 4.45@ 
4.55¢ New York. 

OLIVE OIL FOOTS—Market was 
easier, but trade broadened on decline. 
Spot barrels at New York was quoted 
at 8% @8'%c; tanks, 8c. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market was quiet 
and featureless at New York, with 
crude quoted at 9%@9'%c; refined, 
12% @138c. 


Wis 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 


This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER 
Old Colony Bldg., Chicago, Ill. 


Please send copy of reprint on oil re- 
fining and manufacture. 


GR. can tetiteuwe vous EN eee 
(Enclosed find 75c in stamps.) 



































COTTONSEED PRODUCTS SHOW 


Exhibits of cottonseed and cotton 
products, designed to bring national at- 
tention to the importance of these com- 
modities, will be a feature of the Cot- 
tonseed Products and Cotton Show to 
be held from May 6 to 11, in Memphis, 
Tenn., in conjunction with the annual 
Memphis Cotton Carnival. 


The combined show will be spon- 
sored by the National Cottonseed Prod- 
ucts Association and the Cotton Textile 
Institute. The cottonseed products ex- 
hibit will be housed in a modernistic 
building. Products to be displayed in- 
clude soapstock, fatty acids, linoleum, 
salad oil, cottonseed meal, mixed feeds, 
furfural, pitch, insulators and wall 
board. 

The Cotton Carnival in the past has 
been a gay celebration but this year 
will have a more serious note due to 
the declining importance of American 
cotton in relation to world production. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., May 1, 1935. 

The cottonseed meal market was 
again quiet with all the trading concen- 
trated in the July and August positions. 
July sold at $29.75 and the August at 
$29.85. The open interest in the May 
position announced today wa~ 1.400 
tons. The market closed dull with 
prices unchanged to 10c lower. 

The cotton seed market was quiet 
all during the session with closing bids 
being unchanged to 50c per ton higher 
than the previous close. 


CUBA TAKES LESS U. S. OIL 


Imports of edible vegetable oils into 
Cuba from the United States were 
508,000 lIbs., or 5.7 per cent of total 
imports, from October 1, 1934, to March 
15, 1935, inclusive. During the pre- 
ceding nine months, January 1, 1934, 
to October 1, 1934, imports from the 
United States had amounted to 6,695,- 
000 lbs. or 98.2 per cent of total re- 
ceived. 


TEXAS CRUSHERS TO MEET 


Cottonseed crushers of Texas will 
hold their annual convention at the 
Hotel Galvez, Galveston, Tex., on June 
10 and 11. The program being planned 
for the convention will stress the 
changing demands of the present in the 


industry. 
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Trese advantages are yours when you use Hallmark KreemKo Sausage Flour: 


1. Reduced cost—increased yield. 
2. Improved flavor and appearance. 
3. A plumper sausage—juices absorbed 


and held. 


May we prove it to you without obligation? 


HALLMARK KREEMKO SAUSAGE FLOUR IS MADE BY ALLIED MILLS, INC. 


WRITE TODAY 
FOR 


FREE 
PARTICULARS 


Distributed exclusively by 
STEIN-HALL MFG. CO. 
2841 So. Ashland Ave. 
CHICAGO, ILL. 
STEIN-HALL & CO., INC. 


285 Madison Ave. 
NEW YORK, N. Y. 


4. More nutritious loaves and sausages. 
5. Better texture and slicing quality. 


6. Less danger of souring in warm 
weather. 


SALES OFFICES 
IN ALL 
PRINCIPAL 





CITIES 








1. 


Cooks complete batch of 
sausage at one time. 


Costs much less and re- 
quires less time to oper- 
ate. 


3. 


Produces superior product 
at all times. 





Large savings in shrink. 
5. 

No tangled, burst or brok- 

en sausage. 


6 


Applies color at same time 
sausage is cooked. 


7. 


Models for every space 
requirement. 


=. 
COSTS LESS TO USE 


Requires Less Time to Operate! 


And that’s only ONE reason why the JOURDAN 
Process Cooker will cut your sausage cooking costs. Ac- 
tually requires less cooking time, with perfect uniformity. 
No undercooked or overcooked product. 

Savings in time and labor alone will more than pay for 
your JOURDAN Process Cooker during the coming 
months of peak sausage consumption. Get full details 


now—find out what it means to . 
\O*Xn SAUSAGE 


have perfect sausage cooking at 
] ‘ost! 1 

ower cost Write for free 4 READY:TO-SERVE MEATS 
NATIONWIDE CAMPAIGN MAY 6-JUNE2 


JOURDAN 
PROCESS COOKER 


Manufactured under the following patents: No. 1,690,449 dated Nov. 6, 1928, 
and No. 1,921,231 dated Aug. 8, 1933. Other Patents Pending. 


JOURDAN PROCESS COOKER CO. 
814-32 W. 20th St., Chicago, Illinois 
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FRIDAY’S CLOSINGS 
Provisions 


The market for hog products was a 
little more active and firmer the latter 
part of the week with lighter hog ar- 
rivals and better hog market. Less 
pressure from liquidation and scattered 
commission house buying. Cash trade 
was routine. Chicago top hogs, $9.25. 


Cottonseed Oil 


Cottonoil quiet and steady. Some 
covering on better outside markets; 
sentiment mixed. Professionals are 
against bulges on account of moderate 
cash demand and liberal importations 
of other oils. Steadiness in lard and 
outside markets has checked selling. 
Crude, 914¢ nominal. 


Quotations on bleachable cottonseed 
oil Thursday noon were: May, $10.35@ 
10,39; July, $10.51@10.60; Sept., $10.60 
@10.63; sales; Oct., $10.50; Dec., $10.45 
@10.55. 

Tallow 


Tallow, extra, 65¢c f.o.b. 


Stearine 
Stearine, 9142@9%c. 


Friday's Lard Markets 


New York, May 3, 1935—Prices are 
for export; no tax. Lard, prime west- 
ern, $11.05@11.15; middle western, 
$11.05@11.15; city, 10%; refined Con- 
tinent, 11%c; South American, 11%c; 
Brazil kegs, 115gc; compound, 12%c in 
carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner., 
Liverpool, May 3, 1935. 

General provision market firm; fair 
demand for hams, very poor demand 
for lard. 

Thursday’s prices were: Hams, Amer- 
ican cut, 87s; hams, long cut, 86s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 66s; Wiltshires, unquoted; 
Cumberlands, exhausted; Canadian 
Wiltshires, 81s; Canadian Cumberlands, 
68s; spot lard, 51s 3d. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to May 3, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
56,970 quarters; to the Continent, none. 
Exports the week ending April 26 were: 
To England, 127,866 quarters; to the 
Continent, 3,000 quarters. 


Watch “Wanted Page ” for bargains. 






Week ending May 4, 1935 


WEES CLOSING MAKKETS 


LIVERPOOL PROVISION STOCKS 


On hand, May 1, 1935, estimated by 
Liverpool Trade Association: 


Mayl1, <Apr.1, May 1, 


1935. 1935. 1934. 
Mace, 16... <inccccvece 79,968 126,448 445,648 
a 721,504 54,600 877,408 
Shoulders, lbs. .......... 1,792 9,296 1,120 
(See 4,650 3.472 13,168 
ES No ic idee a ciee 18,601 14,082 18,778 
Lard, steam, tierces .... 1,355 1,367 181 
Lard, refined, tons ...... 1,678 2,057 4,099 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality product 
at Liverpool on Apr. 17, 1935, with 
comparisons were as follows: 


Apr.17, Apr.10, Apr.18, 
1935. 1935. 1934. 


American green bellies...... $14.62 $14.59 Nom. 
Danish green sides......... 18.62 18.59 $18.39 
Canadian green sides....... 16.46 16.43 15.86 
American short green hams. 19.27 19.23 18.85 
American refined lard....... 12.37 12.73 5.92 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended April 27, 1935: 


Week Cor. 


ended Prev. week, 
West. drsd. meats: April 27. week. 1934. 
Steers, carcasses ...... 1,959 2,000 2,777 
Cows, carcasses ...... 1,395 1,529 a, = 
Bulls, carcasses ...... 8 211 
Veals, carcasses ...... 657 922 eo 
Lambs, care aSseS .... 17,745 16,827 14, = 
Mutton. carcasses ... 535 782 
a ne Ae eee :182,460 223,508 252, 500 








Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 

If a buyer makes 4c per 
pound on a car of product he 
has saved $37.50. 

If he makes 14¢ a pound 
on a car, he has made $75.00. 

The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 

THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
lec variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICKH is vital 
to anyone handling meats on a car- 
lot basis. For full information, 
write THE NATIONAL PRO- 


VISIONER, 407 S. Dearborn St., 
Chicago, Il. 




















CAMPAIGN IN NEW ENGLAND 


The sausage campaien got a good 
start in New England. Packers and 
sausage manufacturers of that area 
held several meetings in Boston, under 
the chairmanship of W. D. Jones, and 
18 houses put their entire sales organi- 
zations at work, each salesman being 
provided with 5 sets of campaign ma- 
terial for each route. There was no 
duplication among companies in fur- 
nishing this campzign material to cus- 
tomers. The campaign will open up in 
full force on May 6, and the same sys- 
tem will be followed for the entire four 
weeks. 


BEEF IMPORTS SMALLER 


Imports of frozen and chilled beef 
received at New York from Canada 
were only 29,842 lbs. during the week 
ended May 2. This was the smallest 
amount of Canadian beef coming into 
New York within recent weeks. Ham 
and bacon amounting to 4,205 lbs. en- 
tered the port. Imports of canned beef 
and corned beef from South America 
totaled 895,000 Ibs., while only 112,000 
lbs. of oleo were received. 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters at New York, week 
April 27: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: April 27. week. 1934. 
Steers, carcasses. . 5,843 7,829 10,140 
Cows, carcasses... 805 1,257 673 
Bulls, carcasses... 229 188 284 
Veals, carcasses... 10,257 10,936 13,485 


Lambs, carcasses.. 35 S, 388 38,404 27,791 
Mutton, carcasses. 1,710 ‘ 

Beef cuts, Ibs.... 473, 700 514,952 505,772 
Pork cuts, Ibs....1,192,647 1,789,051 1,804, 458 


Local slaughters: 


a ae 7,390 7,699 10,687 
SY aiaesaweas 14.775 15,773 17,165 
SMM acgiecsastade 28/895 30,561 45,582 
WUE % cceakces cen 50,052 53,223 62,061 


PHILADELPHIA MEAT SUPPLIES 
Receipts of Western dressed meats 
and local slaughter for week April 27: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: April 27. week. _— 
Steers, carcasses ...... .1,600 1,440 746 
Cows, carcasses ...... 1,139 951 Tivo 
Bulls, carcasses ...... 322 420 506 
Veals, carcasses ...... 1,888 1,820 2,297 
Lambs, carcasses ..... 14.271 12,725 10,880 
Mutton, carcasses ... 868 560 317 
PURE, TS. 2 ccvcssevecss (412,428 488,129 447,829 
Local slaughters: 
 .., CCL. ee ee 1,947 1,978 2,118 
ae, JRC er ee ee ee 3,860 4,606 4,120 
BE dW eescuensten ken 12,703 12,395 21,502 
eet 4,808 5,333 5,301 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Apr. 1, 1935, to Apr. 30, 1935, totaled 
1,561,374 Ibs.;  tallows, 2,000 lbs.; 
greases, 16,800; stearine, 102,800 lbs. 


HULL OIL MARKETS 


Hull, England, May 1, 1935. — (By 
Cable.)—Refined cottonseed oil, 27s; 
Egyptian crude cottonseed oil, 24s. 
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Sd Live Stock Markets 
Weekly (Cette 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
onomics. 


Chicago, May 2, 1935. 

CATTLE—Compared with last Fri- 
day: Strictly good and choice steers 
and yearlings, 25c higher; top, $16.25, 
new high for season and highest since 
January, 1930; steers and yearlings of 
value to sell at $11.00@13.00 mostly 
steady to 25c lower; kinds turning be- 
low $11.00, very uneven, mostly steady 
to weak; best light steers, $14.75; long 
yearlings, $14.25; there were very few 
yearling steers above $13.50; active 
buying on replacement account tending 
to support offerings selling at $9.00 
down. Better grade beef cows, 25c or 
more lower. All good to choice heifers, 
25c higher; others, steady to 25c up. 

HOGS—Compared with last Friday: 
Mostly 5@15c higher, underweights 
and packing sows, steady to strong; 
week’s top, $9.25; late bulk better grade 
200 to 250 lbs., $9.10@9.20; 260 to 300 
Ibs., $9.00@9.15; 300 to 350 Ibs., $8.85@ 
9.00; 375 lbs., $8.75; desirable 180 to 
200 lIbs., $8.90@9.15; 140 to 180 Ibs., 
$8.35@9.00; slaughter pigs, $7.50@ 
8.35; most good packing sows, $8.15@ 
8.25. 

SHEEP—Compared with last Fri- 
day: Fat lambs, 35@50c and more 
lower; sheep, strong to higher; week’s 
top, clipped lambs, $7.50 Monday; clos- 
ing top, $7.15; late bulk, $6.75@7.00; 
week’s bulk, $6.50@7.50; best wool- 
skins Monday, $8.50; week’s bulk, $7.75 
@8.15; first California yearlings of 
season, $6.50 Thursday; native spring- 
ers, $9.00@9.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Kansas City, Kans., May 2, 1935. 
CATTLE—Fed steers scaling 1,100 
lbs. and above, relatively scarce and 


steady to 25c higher for the week; bulk 
of supply of lighter weights, weak to 
mostly 25c lower; she stock, steady to 
25c lower. Week’s top rested at $12.50 
on choice 1,012-lb. yearlings; other de- 
sirable lots, $11.75@12.25; bulk of 
short feds, $9.25@11.50; bulls, strong 
to 25¢e higher; vealers, slow and fully 
50c lower; late top, $8.50. 


HOGS—Choice 210 Ibs. and up, $8.75 
to packers; bulk of the 180- to 340-lb. 
weights, $8.55@8.75. Better grades 
140- to 170-lb. offerings, $8.00@8.50; 
packing sows, $8.10 down. 


SHEEP—At close Arizona springers 
ranged $8.35 down; best natives, $8.10; 
best offered, $7.35; shorn lambs, $6.50 
down, a few $6.60. Mature sheep are 
25@50c lower; most shorn ewes, $3.50 
@3.75 at finish. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., May 2, 1935. 


CATTLE — Most cattle recovered 
early week losses to close period 
steady, exceptions being a 25c advance 
on top bulls and a 50@75c loss in veal- 
ers; top steers, 1,380 Ibs., $12.50; bulk, 
$8.25@10.75; top heifers, $10.65; top 
mixed yearlings, $10.50; bulk mixed 
yearlings and heifers, $10.00. A few 
choice cows scored $9.00; bulk beef 
cows, $5.00@7.25. 


HOGS—Swine prices recovered part 
of early losses to finish 5@10c lower 
than close of last week. Late top was 
$9.05; bulk of hogs, $8.85@9.00; pack- 
ing sows, $7.75@7.85. 


SHEEP—Lambs declined 25@50c 
during period; sheep and yearlings, 
weak to 25¢c lower. Spring lambs 
topped late at $9.50; bulk, $8.75@9.25. 
Clipped lambs topped at $7.50 early, 
most late sales being below $6.75; 
slaughter ewes, $4.00@4.25. 





OMAHA 


Reported by U. S. Bureau of Agricultura] 
Economics. 


Omaha, Neb., May 2, 1935, 
CATTLE— Yearlings and light 
steers, weak to mostly 25c lower; she 
stock, weak to 25c lower; bulls, 25 
lower, with extremes 50c off. Vealers 
held about steady. No strictly choice 
weighty steers arrived; best offered, 

1,165-lb., $13.65; a few head, $14.00, 


HOGS—Compared with last Friday: 
Better butchers, mostly 10c higher; 
underweights, weak; packing sows, 
fully 25c lower. Thursday’s top, $8.65, 
with following bulks: Good and choice 
200 to 350 Ibs., $8.50@8.60; 160 to 200 
Ibs., $8.10@8.50; medium and good 
grades, 130 to 160 lbs., $7.25@8.00; 
packing sows, $7.75@7.90; stags, $7.25 
@7.75. 

SHEEP—Wooled lambs, 25c lower; 
clipped lambs, 40@60c lower; spring 
lambs, 50c-lower; aged sheep, 25@50c 
lower. Thursday’s bulk fed wooled 
lambs, $7.75@8.00; California spring 
lambs, $8.25@8.65; good and choice fed 
clipped lambs, $6.40@6.80; good and 
choice wooled ewes, $3.50@4.50; good 
and choice shorn ewes, $2.50@3.50. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
onomics. 


Sioux City, Ia., May 2, 1935. 


CATTLE—Better grade beef steers 
and yearlings, firm; heifers, 25@b50e 
lower; desirable medium weight 
beeves, $13.50. Most offerings graded 
medium to good at $9.50@11.25; a few 
choice kosher heifers, $11.50; several 
lots choice light weights, $10.25; cows 
declined fully 25c late; bulk, $5.25@ 
7.25; most low cutters and _ cutters, 
$3.50@4.75; bulls, strong to 25c higher, 
medium grades to $6.25. Vealers de- 
clined fully 50c, and very few reached 








Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 


HOGS — SHEEP — CALVES — CATTLE 
Hi. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., st. Louis, Mo. 
c3 Phone Colfax 6900 or L. D. 299 = 
Springfield, Mo.—Phone 3339 




















Order Buyer of Live Stock 
L. i. MeMURRAY 


Indianapolis, Indiana 














HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards 
Illinois 
Phone East 21 


Indianapolis 
Indiana 
Phene Lincoin 3007 
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April above $7.50 and that late. 
HOGS—Compared with Friday a 
week ago: Medium and heavy butch- 
ers, 15@20c up; other weights and 
classes, 10@15c lower; late top, $8.70; 
pulk better 190- to 300-lb. butchers, 
38.50@8.65; most 170- to 190-lb. lights, 
$8.25@8.50; 140- to 170-lb. averages, 
$8.00@8.25; slaughter pigs, mainly 
$7.25@8.00. Packing sows bulked at 
87.90; heavies, down to $7.75. 

SHEEP—Fat lambs worked 25@40c 
lower compared to last week Friday; 
week’s high on choice woolskins, $8.10; 
late bulk, $7.50@7.80; top clipped 
lambs, $7.00; late deals, $6.50@6.70 for 
better grades. Odd lots native spring- 
ers made $8.50; small lots ewes, steady 
at $4.50 down. 


APRIL CHICAGO LIVESTOCK 


Small runs of all kinds of livestock 
and higher prices featured the livestock 
situation at Chicago during April. 

Cattle receipts at 146,718 were larger 
than in March or February, but they 
were second lightest, for only 175,123 
arrived. Calf receipts at 46,641 were 
the second lightest for April since 1904. 

The hog run at 275,324 was almost 
exactly the same as the 274,720 receipts 
in March, which was the lightest for 
any month since September, 1917, when 
251,000 arrived, the only smaller month- 
ly total since 1886. A year ago 504,840 
arrived. 


Sheep receipts at 322,167 compared 
with 328,600 in March, the largest 
monthly total since last October. The 
April total was largest for that month 
in three years. 


Large gains have been made in the 
prices of cattle and hogs. Steers aver- 
aged $11.05 in April, the highest since 
May, 1930, and compared with $6.40 a 
year ago and with $4.95 two years ago. 
Only three April averages since 1920 
are higher. 


Cows and heifers averaged $7.85, 
high since October, 1930, and fourth 
highest April in 15 years. A year ago 
this class averaged $4.65 and two years 
ago $4.00. The calf average at $8.00 
stands highest since September, 1931, 
and compared with $5.25 a year ago 
and with $4.85 two years ago. 


The hog average at $9.00 was off 
lic from the March level, but barring 
that month it is highest since October, 
1930. Hogs a year ago averaged $3.90 
and two years ago $3.80. 


Lambs averaged $8.15, only 5¢ over 
the March price, which stands lowest 
sincee December. A year ago lambs 
averaged $9.35 and two years ago $5.35. 


LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PorK 
PACKING,” The National Provisioner’s 
latest book. 





Week ending May 4, 1935 


SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 16 
centers for the week ended April 27, 1935. 

CATTLE. 


Week Cor. 
ended Prev. week, 
April 27. week. 1934. 























era 24,917 23,533 31,169 
Kansas City --. 24,857 21,860 25,407 
ear --» 14,459 15,507 20,758 
East St. Louis -- 16,255 13,627 16,154 
St. Joseph 7,688 7,217 10,131 
Sioux City 7,603 7,407 11,706 
ssa 3,280 2,529 
Fort Worth 5,583 3,971 
Philadelphia ~~ 1,978 2,118 
Indianapolis J 2,069 2,212 
New York & Jersey City. 7,390 7,699 10,687 
Oklahoma City .......... 6,283 6,080 4,585 
Pee rere 3,981 3,271 3,2 
PEE MvcStichacwe Wiwaees 3,662 3,883 3,592 
ee eee 11,186 10,171 12,748 
ee ee 3,574 3,699 3,430 
WD cewecescvtesnened 138,824 136,864 164,457 
HOGS 
Chicago ...............-- 50,371 45,863 122,348 
PE Ce ccahiwceteatn 28,742 27,146 59,041 
, , erat 14 15,059 41,769 
SS SE aaa 23,323 46,638 
i EE d6-0%ae0s 10,671 26,809 
a, RCE eee é 10,142 32,617 
| SS ee ‘ 3,392 8,447 
. i. eee 5,842 12,328 
Phita@elpia «2... cesses 70 12,395 21,592 
SS 7,886 7,472 22,300 
New York & Jersey City. 28,895 30,561 45,582 
Oklahoma City .......... 6,422 5,957 6,542 
EE Loca cb tieu eer 8,626 10,418 17,747 
EE iv ede Ka araewabraisie 5,044 5,230 9,862 
cg, aoe 12,481 9,296 23,942 
DORWOUNOS oncccccccccese 5,477 4,603 7,502 
Total ................-233,289 227,370 505,066 
SHEEP. 
Chicago .............+--. 58,476 78,884 41,865 
OS es 43,341 52,378 39,026 
Ae 25,960 27,755 27,125 
See 11,322 9,896 6,257 
St. Joseph .............. 21,242 24,753 25,764 
RSS 12,769 15,601 10,631 
... err 4,372 5,425 3,826 
Pe SEED ccecctecetode ‘Speee 19,054 6,372 
| ee 4,808 5,333 5,301 
ee Serre 2,080 2.279 2,588 
New York & Jersey City. 50,052 53,223 62,061 
i es 3,714 3,227 1,995 
SS 473 942 1,139 
Denver 6,982 1,923 
St. Paul y 4.030 5,700 
Miwewkee 2... cc cscvcecs 972 905 1,008 


Total ............2....250,679 305,667 242.581 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, April 26, 1935: 


Week Cor. 
ended Prev. week, 
April 26. week. 1934. 


Chicago ................. 51,360 54,767 127,330 











Kansas City, Kans. .... 28,742 27,146 59,041 
CEE wenn 05'¥ns.0s00a0n'e> 16,711 15,352 39,809 
St. Louis & East St. Louis 36,827 36,322 81,157 
SE EE voc veh sowee pee 9,109 8,531 31,668 
ag  eeeneiages 10,746 11,594 26,210 
eee 13,904 13,814 34,713 
N. Y¥., Newark and J. C. 28,687 31,582 45,137 

re 196,036 199,108 445,065 


MAY STEERS AT NEW HIGH 


Top steer prices on May 1 at Chi- 
cago rose to $16.25, the highest price 








Detroit,Mich. Dayton,Ohio gS} 
La Fayette, Ind. 
Louisville,Ky. Cincinnati,Ohio 


Oldest and peep | i ‘Exclesheels | 






paid at this market for any month 
since January, 1930, when the top was 
$16.75. This top also exceeded the 
highest May price since that of $19.75 
in 1919. On only two other occasions 
since 1885 have higher prices been 
paid for May steers in Chicago. 

The all-time record cattle price is 
$21.50, paid in December, 1919. Prior 
to the war May cattle never rose above 
$10. The top on May 1 showed a gain 
of $6.35 over the highest price paid 
during last May and was $9.90 above 
the depression low in 1933 when top 
grades fell to $6.35. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., May 2, 1935. 


Hogs at 22 concentration points and 
nine packing plants in Iowa and Minne- 
sota were steady to 10c higher; late 
truck sales good to choice 200 to 250 
Ibs., mostly $8.40@8.70; bulk delivered 
at plants, $8.55@8.70; rail consign- 
ments, to $8.85; most 250 to 290 Ibs. 
and 180 to 200 lbs., $8.30@8.65; 290 to 
350 lIbs., $8.15@8.55; 160 to 180 lbs., 
$8.05@8.55; 140 to 160 lbs., $7.40@ 
8.10; packing sows, $7.50@7.90; few to 
$8.00. 

Receipts unloaded daily for the week 
ended May 2, 1935, were as follows: 


This Last 

week. week. 
ee, BN DE: vieswercerceius 19,200 11,000 
Saturday, April : ae 11,500 
Monday, April 29 .-» 29,900 27,700 
Tuesday, April 30 ‘ 10,900 
Wednesday, May 1 c 16,800 
Thursday, May 500 19,300 





ST. LOUIS HOGS IN MARCH 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for April, 1935, with comparisons, 
as they are reported by H. L. Sparks 
& Co.: 

April, 1935. April, 1934. 


Receipts, number ............ 187,207 257,196 
Average weights, Ibs......... 210 212 
Top prices: 
IEEE Si ce'ex'ss dahiideataewes $9.25 $4.40 
OO ea eee 8.85 3.70 
er re 8.92 3.78 


The quality of hogs is still steadily 
improving. Heavier hogs will probably 
run out before long. About the same 
amount of receipts are expected for a 
while. Better runs are looked for from 
July on. 








eke Nashville,Tenn. Omaha,Neb. 
Indianapolis, Ind. 
Montgomery, Ala. Sioux City, la. 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS 
SATURDAY, APRIL 27, 1935. Livestock prices at five leading Western markets, Thursday, May 2, 1935: 


Cattle Hogs. Sheep Hogs (Soft or oily hogs excluded), CHICAGO, E, ST. LOUIS. OMAHA. KANS. CITY. 
Chicage ....... 300 5,000 3,000 Lt. lt. (140-160 lbs.) gd-ch 68.35 3.80 * ee 8.60 $7.75@ 8.25 $8.00@ 8.40 
Kansas City .. 500 5 50 Medium .50 -0@ -60@ 8.15 
Omaha .... ae epee 100 1,200 Lt. wt. (160-180 lbs.) gd-ch. 8.10G 15@ i 
St. Louis atedes 200) 3, 1,000 Medium ; -15@ ss@ 
St. Joseph eves 100 2,500 (180-200 Ibs.) 40@ 
Sioux City oe 150 3 500 Medium 25@ 
St. Paul tee 400 ‘ tees Med. wt. (200-220 Ibs.) gd-ch.... 50@ 
Fort Worth .... 100 - 200 (220-250 Ibs.) gd-ch. 60@ 
Milwaukee 300 Hvy. wt. (250-290 Ibs.) gd-ch.... 60@ 
J 60@ 


on Gn Ch op OO = 
: » op ns 
0 GO OP GO GH ID =A 


Denver 100300 000 (290-350 Ibs.) gd-ch 
Louisville inane p 200 sACETNG @« 73. 
Wichita ..... 100 : 300 PACKING SOWS: 
IL 5. wen ddan eel 100 oud 275-350 lbs.) good 
Pittsburgh ene 100 3 300 50-425 Ibs.) good 
Cincinnati 100 , 100 (425-550 Ibs.) good 
Buffalo ....cseeccesscceee 2 2 ineess (275- 550 lbs.) medium 
Nashville -. coe sree : 400 SLAUGHTER PIGS: 
Oklahoma City sices — w 
(100-140 lbs.) gd-ch. -50@ 8.50 7. gi 

MOND . ‘ Y Medium ... -00@ 8.35 6.50@ 
Chicas ° ay wane pn Av. cost & wt. weds. (pigs exc.) 8.81-250 lbs. 8.65-208 Ibs. 
Kansas City .... 13,000 2’ 000 Slaughter Cattle, Calves, and Vealers: 
Omaha | 3,500 3,500 STEERS: 


St. - ; 000 2,000 550-9 choi 00@13.75 10.75@12.7: k 2.7% .00@12.50 10.35@13.% 
St. Joseph’... 400 1,200 Sw Ss) oe “@l2. 9. 50Q11. : 295 9.25@11.50  9.60@12.25 
Sioux CRF os 4,000 ,000 Medium wees 8.25@10.75 8.00@ 10.00 .00@ 10.25 -75@10.00 7.75@10.25 
St. Paul scovecae ae ,300 Common 3.50@ 9. 6.75@ 9.00 5.00@ 8.50 6. ) 8. 6.25@ 8.50 
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WEED - ce.cccevscae ee ,500 800 
Milwaukee .. 700 700 STEERS: 
Denver ,600 ,600 (900-1100 Ibs.) choice .75@15.00 11.75@13.25 1: .00 11.50@ 
Louisville 200 200 Good ...10.75@13.50 10.00@12.50 10.25@13.00 10. jog is. 35 
Wichita .. 500 500 3 Medium .00@10.75 9.00@10.75 } -75 8.25@10.75 
Indianapolis 600 ,000 Common 7.00@ 9.2 7.00@ 9.25 25@ 9.00 6. 50@ 9.00 
Pittsburgh 900 +00 STEERS: 

Cincinnati 600 ,000 100 STEERS: 


Buffalo .700 2,500 i, (1100-1300 lbs. -) choice 3.50@16. 12.50@13.75 13.00@14.50 12. = be 25 @14.0 

Cleveland ...... 700 700 4 Oe eee 3 p14. 10. 75@13. m4 10.75@138.25 10.7 13.50 

Nashv ille 200 300 Medium ed . 9.25@11.2 9.00@11.00 9. .25 10.75 

3 1,500 STEERS: 

(1300-1500 lbs) choice .50@16.25 13.00@13.75 4 -25@14.25 13.50@14.75 

= TUESDAY, APRIL 30, 1935. Good "50@14.25 11.00@13.00 Ba i8. 25 10.75@13.80 
Chicago 6,000 12,000 i, IPE RS - 
Kansas City .. 5,000 2 000 2) HEIFERS: 


Omaha 3,500 5,000 i (550-750 Ibs.) choice .50@12.00 10.50@11.25 10.00@11.25 -00@11.00 
St. 2,800 9,000 2, Good .50@10.50 9.00@10.50 9.00@10.00 .50@10.25 
St. Joseph 3,500 % Com-med. 50@ 9.75 5.75@ 9.00 5.25@ 9.25 .50@ 8.75 
Sioux City : 3,000 HEIFERS: 

St. Paul 3,500 pape ct wR a10 x 55 5 

Fort Worth A 500 (750-900 lbs.) -ch. T5@12. Kadeaireet 9.25@11.50 -75@11.25 
Milwaukee ,000 Com-med. -75@10, 5.25@ 9. .00@ 8.75 
Denver se 5 300 COWS: 


Louisville * 200 . e = oan e 

spear ‘ - 2 4 Good @10. 7.00@ 8. 2% . .00@ 8.50 
a ) m 3 Commie. Sio@ 735 5.00 7. 33 ove 700 
Pittsburgh a "300 $00 Be tmgtnigge me oe © ; wae on 
Cincinnati i 2,000 200 BULLS (Yris. Ex.) 
Buffalo 200 100 Good .00@ 7.75 5.00@ 5.75@ 6.: .00@ 
Nast . 500 200 Cut-med. 5.25@ 6. .25@ 6.2: .25@ 5. .00@ 
Nashville .. 100 200 400 . am. 
Oklahoma City ...... ‘ 900 900 700 VEALERS: 


Gd-ch. 50@ 8. 5. 50@ 7.00@ 8.50 5. 0@ 

WEDNESDAY, MAY 1, 1935. Medium W@ 6. 5.50@ 6.5 5.50@ 7.00 5.50@ 
Chicago . 6,000 12,000 000 Cul-com., -00@ 5. -00@ 35. 3.50@ 5.50 -0@ 
Kansas City .... ,500 2.000 ,000 CALVES: 
Omaha | 3,200 , 3,500 (250-500 lbs.) gd-ch. 5.50@10. .75@ 9.75 6.50@ 9.50 7.00@ 
oy — omeseis's oe y + Com-med. 3.50@ 6.5 .50@ 6.75 3.50@ 6.50 3.50@ 
Sioux City 2222 2225II2II2 1,500 3.500 Slaughter Sheep and Lambs:** 
St. Paul er L 800 SPRING LAMBS: 
meat We - 2,000 2,000 Choice 9.00@ 9.50 7.75@ 8.5 60@ 8.3 
ee a ooe es : Jan 200 Good reccoceaes: | SM Se 7.00@ 7.75 6.75@ 7.60 
——- revveseee, ¢ — Medium 7.50@ 8.3 6.00@ 7. 5.75@ 

seh 2 ‘ 5 

SRR RC 400 LAMBS: 
EE re .200 Y 200 (90 lbs. down) gd-ch.* 40@ T.1i -75@ 7 6.00@ 6.60 sense segess 
Pittsburgh ... evng 100 7 300 Com-med, ... 5.50@ i -00@ i 7.5 4.75@ 6.00 5.50@ 
Cincinnati : 500 ot 400 (90-98 Ibs.) gd 3.25@ 7.15 .50@ 7.: ‘ o2eveee 5.00@ 
a rear ree 200 600 200 (98-110 lbs.) gd-ch.* é-+1o+cewe We oe KeSele a aw Beene nemineae! > Gbacdmets . 
ae tt ereeees a = —= YEARLING WETHERS: 
Nashville orecrdscoeeccce 2 ¢ . ~ - = =~ 2 ox . - - a@ nn = 9x0 

. = a . (90-110 Ibs.) gd-ch. 5.65@ 6. 5.75@ 6.2% 6.00@ 7.00 5.00@ -25@ 
Oklahoma City . 700 300 600 Medium 475@ 5.6 5.00@ 5. 5.50@ 6.00 4.50@ 5.00 50@ 

THURSDAY, MAY 2, 1935. EWES: 
Chicago .. 4,000 11.000 3.000 (90-120 lbs.) gd-ch. 00 y 3.25@ 4.2: 3.254 2 3.0 @ 3.7: 1 WW@ 3.00 
Kansas Cit) . 1,500 1,500 ‘ (120-150 lbs.) gd-ch. 2.73 4 .00@ 4. 3.00€ 2 3.006 
Omaha ¢cessvcene Ge 4,500 35 (All weights) com-med. . 2.00@ 2.00@ 3.: 2.25@ .19@ 


St. bs cir aioe .700 5,500 *Quotations based on ewes ont wethers. **Spring lambs excepted, sheep and teal quotations at 
i  vevenetceeevas 900 1,200 f Chicago, E. St. Louis and Kansas City are on shorn basis, Omaha on future wool basis. 

Sioux City . a 800 1.600 é 

es BUM evccsvee rrr 800 1,700 

Fort Worth ee .200 








700 : 
Milwaukee .. aeris 700 1,000 2 ELECT BACON HOGS, 
Weaver bee 400 800 7, CANADIAN LIVESTOCK PRICES eiaieiee . : 

0 Ee » 200 200 sso 
aang < - n - . ° \ > 
oo, Bussenweeseenerne, TE aE Leading Canadian centers, top live- Winniveg 

0 ee 3 3, : *1 ¢ Qe. ‘algarv 
Pittsburgh : 100 600 stock prices, week April 24, 1935: Calgary 
Cincinnati ..... . 800 1,600 ‘ i ag 
Buffalo .... Aap 100 300 BUTCHER STEERS. a Albert 
Cleveland ‘ 200 400 Up to 1,050 Ibs. moase >in 
Nashville |... 100 400 Week S Saskatoon 
Oklahoma City 600 ,000 ended Prev. 


April 24. week. 

FRIDAY, MAY 3, 1935. Sinko _.$ 8.10 $ 
Chicago ... MAP rey oe 000 , 5. Montreal ..... ‘ .00 
Kansas City ee ,000 i , Winnipeg ... .00 
ee es 800 3, 2, Calgary ..... ‘ 10 
St louis . : 000 5, 3, Edmonton eidand'a a .00 
St. Joseph . 7 500 6 3, Prince Albert ... 5.25 
Sioux City : : ,000 3,000 = Moose Jaw .00 
St. Paul ; .700 2,5 Saskatoon ....... 6.00 
Fort Worth . eee 100 ’ 
Denver ‘ 300 , . CALVES, 
Louisville .... 200 7 Toronto . & 8.00 


Wichita va 600 Montreal “on é. 00 
Indianapolis 300 


: 5.7 5.50 
Pittsburgh ; seed 100 6 3 + om gal ais es seeeeceen i So 3 5.5 WHEN YOU WANT A GOOD MAN 


ZuRReRke 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


AP wm wc 
2: Resse 


: 
: B 


Cincinnati r ; 300 2; Edmonton . 00 ‘ ee 
Buffalo ........ 200 Prince Albert .. er read the Classified advertising pag® 
Nashville 300 . 3 5 


Moose Jaw 


Oklahoma City 1.300 ¢ "2 Saskatoon .. 5 sedetiees : : 7 : ;. y 5. of THE NATIONAL PROVISIONER. 
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PACKERS’ PURCHASES 


5: Purchases of livestock by packers at prince ipal 
: enters for the week ending Saturday, April 27, 
1935, with comparisons, are reported to The Na- 





tional Provisioner as follows: 

























8.0 CHICAGO 
He Cattle. Hogs. Sheep 
70 Armour ana OG. sentaens 1,754 

0 swift « i we cinta ee ere 546 

75 Morris & CO. ..--.-+ee sees 

15 Wilson & CO. ....--05, 1,784 

15 Anglo- Amer. Prov. Co.... 1,041 

60 H aeueeen Co. 546 meee 

Shippers eomene 8,992 10,995 

‘ ri vanes eaeeweeele 10,693 16,539 8,482 
8.00 Others - 

8.00 Brennan Pac one Co., 2,789 hogs; Western 
7.0 packing & Provision Co., 111 hogs; Agar Pack- 

D 7.85 ing Co., 3,061 hogs. 








Total: 31,280 cattle; 8,436 calves; 36,604 hogs; 
59664 sheep, not including 599 cattle, 2,086 






ae . ‘aives, 30,311 hogs and 16,807 sheep direct. 
° GM i. . Sig 
+ 06a KANSAS CITY. 






























( cattle. Calves, Hogs. =. 

Armour and Co. y2e 3,233 6,796 

.35@13.% Cudahy Pkg. Co. 1,484 9, 654 

». 60@12.25 Morris & Co. ....--- eee 4,019 

5@10.25 Swift & Co. ....... 2, 6¢ 8,904 

3.25@ 8.0 Wilson & CO. ....+- 5.634 

ie Kornblum & Son aaa 

Indpt. Pkg. Co _ oe ss 

Q14%5 Others Sayer 7, 160 8,334 
@13.% ——— — —— 

0@ 10.40 Totals ......ce0e- 19,612 5,245 10,958 43,341 








3.50@ 8.90 





OMAHA. 















ona Cattle and 
3.25@14.50 Calves. Hogs. Sheep. 
0.40@13.50 . °° 707 » of 
3.90@10.75 armour and Co. ........ 8, 6,364 3,520 
Cudahy Pkg. Co. ...... 4,199 7,234 
Dold Pkg. CO. ...0-. 2,658 . 
3.50@ 14.75 Se ae 113 «1,544 
15@ ee 3,6 2,456 6,665 
BEE d.5a0 00.050 6'04.00.0.0008 ee 10,280 






Eagle Pkg. Co., 5 cattle; Geo. Hoffman Pkg. 
Co., 57 cattle; Grt. Omaha Pkg. Co., 85 cattle; 
Omaha Pkg. Co., 102 cattle; J. Roth & Sons, 88 
cattle; So. Omaha Pkg. Co., 55 cattle; Lincoln 
Pkg. Co., 322 cattle; Sinclair Pkg. Co., 198 cat- 
tle; Wilson & Co., 312 cattle. 

Total: 14,223 cattle and calves; 26,070 hogs; 
18,968 sheep. 

















os Be EAST ST. LOUIS. 
7.6 9. 
5.00@ 7.50 Cattle. Calves. Hogs. Sheep. 





Armour and Co. ,585 1,690 3,406 5,287 





hoe 







o > x Swift & Co. satiate ,618 2,459 5924 

3.06 i Morris & Co. ....... 1144 1,398 ae 

¥ : Hunter Pkg. Co. .. 9383 1,102 “457 
Heil Pkg. Co. ...... ee ie A 


Krey Pkg. Co 
Laclede Pkg. Co. 














Shippers .....cces- ; 4,120 3,671 496 
Others ..... ee 62 ee 
Total ............13,664 10,382 37,853 12,164 











Not including 1,386 cattle, 3,128 calves, 23,615 
hogs and 841 sheep bought direct. 





ST. JOSEPH. 


4.50@ 1.0 
Se Cattle. Calves. Hogs. Sheep. 











Swift & Co. ...... 2,501 1,089 6,042 14,193 

Armour and Co. .... 2,643 958 5,393 7,049 

ae NE oe ccccues ee 153 405 8,270 

vas aes : ; - , 
one o> NE eee 6,141 2,150 11,840 29,513 





5.00@ 6.50 
eae SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 


4,486 
3,809 








5.25@ 6.0 
4.50@ 5.35 





Cudahy Pkg. Co. 
Armour and Co. 




































































rae 2te emt & Co. .cccce 3,467 
|e oe Shippers ...... 1,403 
2 75@ $00 MEE iia cuseenw eee tae 

uotations at Total 716 13,115 
— OKLAHOMA CITY. 
ee Cattle. Calves. Hogs. Sheep. 
semear and Co. .... 2,284 728 2,858 1,813 
Filson & Co. ...... 2,060 909 2 1,889 
s 2 Others ...... wecace. ae 52 496 2 
br | ene 4,559 1,689 6,178 3,714 
oa WICHITA. 
18 Cudahy Pkg. Co. ... 1,248 951 1.966 4,309 
7.90 Dold Pkg. Co. .... 474 136 1,386 63 
7 Wichita Dr. B. Co. 12 ae No “a 
Dunn-Ostertag ...... 108 Soe ret 
F. W. Dold & Sons. ») sated 251 J 
§ 4 Sunflower Pkg. Co.. 54 |... 82 ; 
5.50 Wichita Pkg. Co... 145 is 
; : . a 
4 sooo 1,087 3,685 4,382 
aaa Not including 704 hogs bought direct. 
6.8 
= MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,886 6,718 5,400 798 
U. D. B. Co., N. Y. 35 Sees ei a 
R. Gumz Co. ..... 52 44 <= 
armour & Co. Mil.. 794 3,478 ais 
OD MAN SYB.DM.Co. ..... 20 ceo. cece #S 
Shippers... oo. a 48 54 4 
ing page .. _ 2 aperpeee 914 704 15 170 
2. Total ..... ..... 3,857 10,992 5,469 972 






ovisione! Week ending May 4, 1935 











DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. ... 2,189 427 3,355 23,013 
Bwitt & Ce. .csiccs 1,627 419 3,151 21,864 
Others sega ace areata a 756 3,496 21,968 
BOG  sisssceoewer 6,665 1,602 10,002 66,845 


Armour and Co. 


5,090 1,679 
Cudahy Pkg. Co. 








Switt & Co. ....... 7,391 2,921 
United Pkg. Co. ... 3, 336 orks “oun 
POE vic ccicdesacnen 236 861,304 3 
WE  ciees cssaeen 2,286 8388 13,785 4,603 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ...... 1,806 794 6,411 = 2,078 
Armour and Co. .... 810 366 2,569 eves 
Hilgemeier Bros. .. 5 wea 569 eas 
Indiana Prov. Co.... 75 438 85 8 
Stumpf Bros. ...... ae awse 79 
Meler Pkg. Co. .... 83 Py ate 115 
Schussler Pkg. Co... 33 Sean 176 
Maass Hartman (Co. 59 10 maui eens 
Aut WORMS .. occ 16 155 a daaick 59 
i ee | 2,488 13,831 3,489 
GE eG anccwmnnwale -% 103 172 107 252 
SY vasuseea wee 6, 261 4,028 23,942 5,886 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
 W. Geom & Bes. cies eo cues 55 
Ideal Pkg. Co. .... 8 eas 243 omens 
E. Kahn’s Sons Co.. 1,536 812 4,461 610 
Kroger G. & B. Co. = nee eoee 
J. Lohrey Pkg. Co.. sees “97 
H. H. Meyer Pkg. Co. 16 6 2,547 
A. Sander Pkg. Co.. . e268 wowig ee 
J. Schlachter & Sons 204 367 50 
J.&F. Schroth Pkg. Co. 17 nice Se ieee 
J. F. Stegner & Co. 273 289 eames 
ee 92 762 2,312 122 
GE <8 dsesieg-cbete 1,270 626 312 196 
WOE cetnaisanees 3,485 2,856 11,894 1,033 


Not including 479 cattle, 410 calves, and 704 
sheep bought direct. 
RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended April 27, 1935, with comparisons: 


CATTLE. 
Week. Cor. 
ended Prev. week., 
Apr. 27 week. 1934 
CD occccinen<sentowe 31,280 28,744 40,949 


Kansas 
Omaha . eds 
East St. Louis... 


16,961 20,197 
14,452 23,603 
12,038 11,789 








e,. WE.. Sonus anrwsemea & 5,694 9,937 
a ee 28: 8,784. 14,526 
Oklahoma City ......... 4,559 4,273 3,413 
oe Se eer 2. 2,066 1,586 
ES PE POE 665 3,319 2,985 
*. ear 2,28 11,392 13,794 
Milwaukee 3,857 3,965 3,869 
Indianapolis 2 6,977 4,764 
CEES Veccisaccnubes 3,435 3,286 2,841 

WES a Ne inmndsnpamwaee 133,396 121,951 154,253 

HOGS. 

IID. aissc-cue-s 04 sce as 36, pot 30,826 37,445 
Kansas Ci .958 10,069 28,416 





Omaha 
East St. 
St. Joseph 
re 
Oklahoma City 
Wichita 
Denver 
i errr 
Milwaukee 
Indianapolis 


26,086 58,469 


Louis 











Cincinnati ...”.. “UIIITITD ise 11259 187809 

WE 00 406A.00eNnGuawen 212,021 193,524 415 »,7 71 

SHEEP 

Chicago 55 maha’ ah eveceere 35,661 
ay sees 3,341 39,026 
een 18,968 22,736 
MES Bt. ECG ...ccccvese 12,164 7,047 
_ yO See 29,513 31,701 
Sioux City 13,115 8,903 
Clemens Cy ov ccccces 3,714 1,995 
EE. -<A9.0%0ebawaSunn 4,372 $,826 
EEE «<3 eresesedSecavacs Sai eateiees 66,845 60,712 
_* ae 4,603 6.038 
ee 972 1,008 
arr 5,886 3,897 
NE, slag ocanw oueeus 1,033 1,055 

TRE nctssmiinunncomeee 265,2 232 293,605 


HOG DEHAIRING. 

Is your hog dehairer doing good 
work? If not, is it the fault of the 
machine or the scalding? Have your 
men read “PORK PACKING,” The Na- 
tional Provisioner’s latest book? Write 
for information. 


Total this week. 
Previous week ,e 
ee WD cn cewaed 42,721 11,179 141,457 52,822 
Two years ago. .37,644 11,235 145,687 57,768 





Two weeks ago 


CHICAGO LIVESTOCK 


RECEIPTS. 
Statistics of livestock at the Chicago Union 


Stock Yards for current and comparative periods: 


Cattle. Calves. Hogs. Sheep. 


Mon., April 22... 9,524 3,223 8,508 13,905 
Tues., April 23.. 6,813 3,309 9,513 11,095 
Wed., April 24... 9,982 1,648 11,981 12,913 
Thurs., April 25.. 4,172 2,195 13,801 17,332 
Fri., April 26.... 1,380 416 8,768 7,950 
Sat., April 27.... 300 200 5,000 é 





10,991 57,571 66,195 
10,850 51,279 75,870 














SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., April 22... 1,776 164 1,732 2,363 
Tues., April 23... 1,683 406 787 1,000 
Wed., April 24.. 2,096 243 948 1,081 
Thurs., April 25. 980 354 794 4,031 
Fri., April 26.... 396 ‘ine 1,511 2,337 
Sat., Ane Z.... WH owes 200 500 
Total this week.. 7, 031 1,167 5,972 11,242 
Previous week .. 5,466 540 6,184 3, 
SORE GEO wccesece 11,521 888 14,397 10,687 
Two years ago..11,806 94 7,339 16,472 


Total receipts for month and year to April 27, 


with comparisons: 














April Year 
1935. 1934. 1935. 1934. 
ee 130,257 162,427 613,556 723,159 
CEE c.000's-0 41,480 45,856 168,340 178,384 
BE avenged 245,341 467,177 1,371,261 2,393,970 


Sheep .......293,627 217,376 1,206; 458 990,772 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Apr. 27. . * $ 9.00 $4.00 $ 8.00 
P rev fous week ..... 8.90 -00 8.20 
34 1. 


3.80 4.50 
3.90 Ly 25 
3.65 1.50 
6.90 2.85 
9.95 5.25 


Av, 1930-1984 ....9 7.55 $ 5.65 $ 3.25 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 











Week ended April 27.... 24,0890 51,599 54,953 
PROVEOES WEEK ..ccccvcce 45,520 62,719 
ET - Sse eWeek cane easmeweis ,000 126,400 40,300 
ee en 5,82 138,298 41,296 
EE Uvekvedsu~cwsles -. 27,658 114,305 62,727 
S, aGadcounweomuen ° 95,749 74,718 
FER ES Be: 104,698 55,449 





HOG RECEIPTS, WEIGHTS AND PRICES. 
Receipts, average weights and top and average 


prices of hogs with comparisons: 


No. Avg. ——Prices—— 
Rec'd. Wet. Top. Avg. 


Week ended April 27.. 57,600 242 $9.25 $ 9.00 


Previous week ....... 51,279 240 9.25 8.90 
BEY S00-cscaeeeuneedan 142,457 230 4.10 3.80 
Re -caneee cet ana ance 145,637 248 4.15 3.90 
EE wiitta oa hee mein 132,033 239 4.00 3.65 
SE écavhaduimevesent 118,535 238 7.65 6.90 


MP <inihewenbeanened 127,101 232 10.50 9.95 
Av. 1930-1934 ..... 133,200 “237 $6.10 $ 5.65 
CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under _federal in- 


spection for week ended April 26, 1935: 


Ls ee. Se ee ee 51,360 
ONTO. “HONE. © v.cccecevientea eine kte cosennn 54,767 
NE ME ax 6a tanner hbaneesd bana atonee 127,330 
DOOD - v0 satan eeesenediwens webs eeee eee ta 129,492 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 


and shippers during the week ended Thursday, 
May 2, 1935, were as follows: 


Week ended Prey. 
May 2. week. 





Packers’ purchases .......cscses 28,675 24,219 
| edit a ren 32,803 22,170 
Shippers’ purchases ............ 6,569 5,449 

a EA en 68,047 51,838 


NEW YORK LIVESTOCK 
Receipts of livestock at New York 


markets for week ended April 27, 1935: 


Cattle Calves. Hogs. Sheep. 








; me’. Mee 4,318 8,767 3,965 34,988 
Central Union ..... 1,284 1,858 (<0% 9,539 
BE EE. tdke cas 520 2,176 8,510 2,077 

ne as: 6,122 12,801 12,465 46,604 
Previous week ..... 5,475 16,016 11, 494 41,266 


eeeee 7,976 16,260 14,526 52,191 


See Classified Page for bargains. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on May 2, 1935: 


Fresh Beef: 
STEERS: 
(1) (800-500 Ibs.) choice. 
Medium 
Common 
STEERS: 
(500-600 lbs.) choice. 
Medium — 


STEERS: 
(600-700 
Medium 
STEERS: 
(700 lbs. up) choice 


COWS 


Fae ; -. 14.00@15.00 
.. 12.50@14.00 
. 11.00@12 


Medium 
Common 


Fresh Veal: 
VEAL: 
(2) choice 
Medium 
Common 
Fresh Lamb and Mutton: 
SPRING LAMB: 
Choice 


Medium 
LAMB: 
(38 Ibs. down) choice 
Medium 
Common 
LAMB 
(39-45 Ibs.) choice. . 
Medium 
Common 
LAMB: 
(46-55 lbs.) choice. . 
MUTTON: 


(Ewe) (70 lbs. down) good 


Fresh Pork Cuts: 
LOINS: 


8-10 Ibs. avg....... Paces ..+. 20.00@22.00 
10-12 lbs. avg Pinacaiegea aig .. 19.50@21.00 
12-15 lbs. avg....... er : .. 18.00@20.00 
16-22 lbs. avg. ..+++ 17.00@18.00 


SHOULDERS: N. Y. Style: Skinned: 
8-12 lbs. avg.. 

PICNICS: 
6- 8 lbs. avg. ‘ 

BUTTS: Boston ‘Style: 
4- 8 lbs. ave. pei 
(1) Includes heifer 450 Ibs. pane at Chicago. 


CHICAGO. 


ar . $18.00@ 19.00 
Good ; an --. 16.00@18.00 

Ba aera ekto eae a ~ ; 14.00@16.00 
12.00@14.00 


“ eeeeeeee 18.00@19.00 
Good .. pinecone ee . 16.00@18.00 
eseceees cecee 14.00@ 16.00 
Common ....... ssewws ; .. 12.50@14.00 


, 19.00@ 20.00 
Good .. ; . 17.00@19.00 
15.00@17.00 14.50@17.00 


° coccceee 19.00@20.50 19.00@ 20.00 
Good ... ‘ : -- +++ 17.50@19.00 17.50@ 19.00 


Wain dees .. 13.00@14.00 
Good - : . 11.00@13.00 

ay tee ee ..eee. 10.00@11.00 
9.00@10.00 


ey ee eee . . P 16.00@ 18.00 16.50@17 50 
Good . wea 15.00@17.00 15.50@16.50 
waveccceceesec: Se 


coscescecocee SEO 
Good wane : vues -. 13.50@15.00 
HESeVmddnas --.» 13.00@14.00 

- 12.00@13.00 


; ‘ -. +e. 14.00@15.00 
Good . Dak Mama ne adie d sass ...-. 18.50@14.50 
eine WGicerase : .- 13.00@13.50 

. 12.00@13.00 


13.50@14.50 
- 13.00@13.50 


. 10.00@11.00 
SE oo e-e-ach acaers -.+e» 9.00@10.00 
Common : : = 8.00@ 9.00 


16.50@17.50 


19.00@ 21.00 
(2) Includes 


BOSTON. NEW YORK. PHILA. 


$18.00@19.00 
16.00@17.50 
13.50@15.50 
12.00@13.50 


19.00@ 20.00 
16.50@ 18.00 
15.00@16.50 


.00@19.50 
3.50@18.00 
-00@16.00 
2.50@14.00 


3. 50@ 20.00 
.00@ 18.50 
-50@16.50 


19.00@ 20.00 
17.00@18.00 
15.00@ 16.50 


-00@ 20.00 
-50@19.00 


19.00@20.00 
17.00@18.00 


13.50@ 14.50 
12.50@13.50 
10.50@12.00 


3.50@ 14.50 13.50@ 14.50 
2.50@ 13.50 11.50@13.50 


50 00@ 12.50 10.50@11.50 


5.00@ 16.00 
3.50@ 15.00 
2.00@ 13.50 

-00@ 12.00 


14.00@15.00 
12.00@14.00 
11.00@12.00 
10.00@11.00 


14.00@ 15.00 
12.00@14.00 
10.00@12.00 

9.00@ 10.00 


3.50@18.5 
15.50@17.5 
14.50@16.50 


16.00@ 18.00 
15.00@17.00 


14.50@15.50 14.00@ 16.00 


15.00@ 16.00 
14.00@15.00 
13.00@ 14.00 
12.00@13.00 


15.00@16.50 
14.50@ 15.50 
14.00@14.50 
12.00@14.00 


13.00@14.00 
12.00@13.00 


14.50@ 15.50 14.50@16.00 
13.50@ 14.50 14.00@15.00 
12.50@13.50 13.50@14.00 
12.00@12.50 12.50@13.50 


14.50@15.00 
14.00@14.50 
13.00@14.00 
12.00@13.00 


14.00@ 15.00 
13.00@ 14.00 


14.00@14.50 14.00@14.50 
13.50@14.00  13.00@14.00 


10.00@ 11.00 
9.00@10.00 
8.00@ 9.00 


10.50@ 12.00 10.00@11.00 
9.00@10.50 9.00@ 10.00 
8.00@ 9.00 8.00@ 9.00 


20.50@21.50 
20.50@ 21.50 
19.00@ 20.50 
18.00@ 19.00 


21.00@22.00 
20.50@22.00 
19.00@20.00 
17.50@19.00 


20.00@22.00 
19.00@21.00 
18.00@ 20.00 

7.50@ 19.00 


17.00@18.00 .50@17.50 


20.00@ 22.00 20.00@ 21.00 


‘‘skins on’’ at New York and Chicago. 








RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended April 27, 1935: 
At 20 markets: 


Week ended April 27.... 
— wee heehee 


Cattle. Hogs. Sheep. 
181,000 294,000 
. .180,000 346, 000 
. -208,000 & ry 314,000 
-179,000 610,000 361,000 
-183,000 547,000 389,000 
-216,000 525,000 479,000 


Hogs at 11 markets: 
Week ended April 27. . .207,000 
Previous week ; Tee 198,000 
1934 . neetaes ° ° .... - 468,000 
1933 ar seeeee 2 eee .... 497,000 
1932 on a emes ce sr «++e-- 450,000 
1931 Cie en eres . . . 462,000 
At 7 markets: Cattle Hogs. Sheep. 
Week ended April 27 .138,000 178.000 202,000 
Previous week 128,000 166,000 245,000 
3+ y 406,000 198,000 
- -137,000 424,000 239,000 
135,000 < 382,000 245,000 
168,000 347,000 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended April 26, 1935: 

Cattle. Calves. Hogs. Sheep. 

Los Angeles . ... 4,440 1,027 731 1,859 


San Francisco 900 50 2,100 600 
Portland eee 2,135 155 2'295 2,100 


In addition ‘to the above were direct 
shipments to Los Angeles packers: 
cattle, 52 cars; hogs, 80 cars; sheep, 21 
cars. San Francisco directs: 500 cattle, 
200 calves, 1,300 hogs, 3,500 sheep. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports, for week ended April 27: 


Week ending. New York 
Apr. 27, 19 .. 10,671 
Apr. 20, 1935. -++. 11,008 
Apr. 13, 1935 13,208 
Apr. 6, 1935....... 43,338 


Boston Phila. 
7 56% 


Total 1935. 349,282 23,478 
Apr. 28, 1934....... 21,640 4,300 
Ape. Zi, 1064....... DB 


301,739 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 3, 1935, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ended Prev. 
May 3. week. 
Spr. nat. strs. @12% @ll\%n 
Hvy. nat. strs. 2 , @ll 
Hvy. Tex. strs. 2 @12n @ll 
aes brnd’d 


Cor. week, 
1934, 


@12 @u 
oa “Col. @l11% @10% 
Ex-light songs 


strs. @9 @ 9% 
Brnd’d cows. @9 @ 
Hvy. nat.cows ») 9% 

Lt. nat. cows 
Nat. bulls .. 
Brnd'd bull.. 
Calfskins ...14 


@ll% 


brnd’d. 8 8 g Sly 
Slunks, reg. .65 ) 5 @75 
Slunks, hrls..40 @50 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies 


CITY AND CHICAGO SMALL PACKERS. 
Nat. all-wts. @ 9n @% 10 @10% 
Branded @ 8%n @ 8%n 9%@10n 
Nat. bulls 7%@ &8n 7%@ 8n 7 7 
Brnd’d bulls. 64@ 7n 64%@ 7n 6 
Calfskins -.124%@14% 114%@14 12 
Kips @10n @10n 
Slunks, reg..45 @60n 40 @50n~ 65 
Slunks, hris.25 @35n 20 @30n 


COUNTRY HIDES. 


a 
Fe 


sake 


Hvy. steers 
Hvy. cows 
Buffs 
Extremes 
Bulls 
Calfskins 


= 
ocoucenn 


a pate Ore 

Light calf .. 

Deacons 

Slunks, reg. .25 

Slunks, hris.10 @15n 1 
Horsehides 2.75@3.30 2 sas 25 


SHEEPSKINS. 
Pkr. lambs. .1.55@1.70 1.55@1.70 1.75@2.00n 
Sml. pkr. 
lambs 1.20@1.30 1.20@1.30 pod 
70 75 


Pkr. shearlgs.60 @65 @60 
Dry pelts ...11 @11% 11 @1U1% 13%@14% 


N. Y. FUTURE HIDE PRICES 


Saturday, Apr. 27, 1935—June 10.18 
@10.21; Sept. 10.50@10.53; Dec. 10.84 
sale; Mar. 11.12n; sales 12 lots. Closing 
7@8 lower. 


Monday, Apr. 29, 1935—Close: June 
10.20 sale; Sept. 10.55 sale; Dec. 10.86b; 
Mar. 11.14n; sales 36 lots. Closing 2@ 
5 higher. 


Tuesday, Apr. 30, 1935—Close: June 
9.99 sale; Sept. 10.35 sale; Dec. 10.69 
sale; Mar. 10.98n; sales 168 lots. Clos- 
ing 16@21 lower. 


Wednesday, May 1, 1935—Close: 
June 9.98@10.00; Sept. 10.34 sale; Dee. 
10.66@10.67 sale; March 10.98 sale; 
sales 57 lots. Closing unchanged to 3 
lower. 


Thursday, May 2, 1935—Close: June 
9.95@10.00; Sept. 10.30 sale; Dee. 
10.60n; Mar. 10.88@10.92; sales 42 lots. 
Closing 3@10 lower. 


Friday, May 3, 1935—Close: June 
10.07@10.15; Sept. 10.45 sale; Dee. 
10.75 sale; Mar. 11.00b; sales 48 lots. 
Closing 12@15 higher. 


What products go into neutral lard? 
How is it made? All steps in the process 
are explained in “Pork PACKING,” The 
National Provisioner’s latest book. 


The National Provisioner 
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Chicago 

PACKER HIDES — The packer hide 
market is considerably firmer as the 
week closes, following the advance in 
the hide futures market, which recov- 
ered about half of the earlier futures 
decline. A total of around 60,00 hides 
sold, mostly early in the week at steady 
prices while the market has a some- 
what easier undertone. Late this week 
an advance on a half-cert over last 
week was obtained on a car extreme 
light native steers. Included in the 
sales were about 5,000 hides sold by 
Association. 

One packer sold 900 Dec. and 900 
Apr. native steers early at 12c; 1,400 
Mar.-Apr. and 2,000 Jan. to Mar. also 
sold at 12c, in combination with branded 
steers which were in good demand; one 
packer sold 1,200 all-heavy native 
steers alone at 11%c, and later several 
sales totalling 4,800 Aprils made 12c; 
Association also sold a car at 12c. One 
packer sold 1,000 Feb.-Mar. forward 
extreme light native steers at 9%c but 
acar Aprils sold late this week at 10c. 


Total of 7,800 butt branded steers, 
Mar.-Apr. and Jan. to Mar. take-off, 
sold at 12c, steady. About 4,800 Colo- 
rados, Mar-Apr. and straight Apr., sold 
at 1142c; Association also sold a car 
same basis. Heavy Texas steers quot- 
able at 12c, nom. Light Texas steers 
last sold at llc. One lot of 3,500 Dec. 
forward extreme light Texas steers sold 
at 9c, steady. 

About 6,800 heavy native cows sold 
at 942c, and Association sold 700 Aprils 
at 944c. Association sold 2,000 Apr. 
light native cows early at 91%4c, and a 
big packer 1,000 Mar.-Apr. same basis; 
later 1,500 Aprils sold by one packer on 
split weight basis, 23/43 Ib. end at 9c 
and 43/53 lb. at 9%c, to average 914c; 
another packer sold 5,000, part on split 
weights and part straight weights at 
9c, and 1,200 Aprils sold at 9%c. Total 
of 9,000 branded cows, Mar.-Apr. and 
straight Apr. sold at 9c. 


Native bulls last sold at 9c and avail- 
able for more. 

Late this week bids of 12¢ declined 
by one packer for Apr. native steers, 
with prior to Apr. available; above 
prices declined for branded steers, 
heavy native cows, and branded cows, 
and 944c declined for light cows. 


SMALL PACKER HIDES — Market 
quotable nominally around 9c for Chi- 
cago small packer all-weights of cur- 
rent take-off, branded about 8%4c. Out- 
side small packer lots quoted 8@8%4c, 
selected, for good natives; several sales 
reported at 8c for natives and 7%c for 
branded. 


PACIFIC COAST — Last trading in 


Week ending May 4, 1935 





and Nj 
Hide SaudeaeS 


Pacific Coast market was a few Jan. 
to Mar. Los Angeles steers at 914c, and 
a few Mar. cows from several points 
at 7c, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
South American market moderately ac- 
tive at about “4c advance, despite the 
seasonal decline in quality in that mar- 
ket. One lot of 4,000 Argentine steers 
sold late last week at 72 paper 
pesos, equal to 1ly¥sc, c.if. New York, 
steady price. Early this week 5,000 
LaPlatas sold at 73 pesos, equal to 
11% c, and later 8,000 B. A. steers sold 
at 73 pesos, equal to 11% @11tic. 


COUNTRY HIDES — Trading more 
active recently on country hides but ex- 
tremes are the slowest item on the list 
at present. All-weights sold at 644c, 
selected, trimmed, for 47/48-lb. aver- 
age, delivered Chicago. Heavy steers 
and cows sold at 6%c, trimmed. Buff 
weights moved at 7c and this is avail- 
able for more. More sales of extremes 
reported this week at 7%c but market 
slow and 7c best bid obtainable today. 
Bulls and glues around 4%@b5c._ All- 
weight branded 5@5%£c, flat, less Chi- 
cago freight. 


CALFSKIN S—Packer calfskins 
stronger. One packer sold 18,000 Jan.- 
Feb.-Mar. light calf, under 9%-lb., at 
close of last week at 14c, or %c up. 
Trading awaited to establish market on 
heavy calf, which last sold at 15%c for 
Feb.-Mar. northern heavies and 14c for 
River point heavies. Market well sold 
up to April 1st and packers slow to 
offer out Aprils; 16c reported available 
for northern point heavies, with some 
packers talking around 18c in a nominal 
way. 

Chicago city calfskins strong but po- 
sition of market not clearly defined. 
Three cars of 8/10-lb. cities sold at 
close of last week at 12%c; with stocks 








Handling Hides 


Much money is undoubtedly lost 
by the packer through improper 
take-off and curing of hides and 
skins. 

Complete directions for the proper 
handling of hides and skins have 
been published by THE NATIONAL 
PROVISIONER. Subscribers can 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
10-cent stamp: 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 
Please send me copy of directions 
for take-off and curing of hides and 
skins. 
SEE 20.0.0. a5 0 Oe HAs Ween dda een 
MNS, G.0'eh dice Cecaweicew alae oaeaea ede 


I i ce alms aires arescalk le le nl oe ale erie 
(Enclosed find 10c in stamps.) 




















well sold up, no later bids reported; 
the 10/15-lb. last sold at 14c; with 
1442c best bid at present and holders 
waiting to see position of packer mar- 
ket. Outside cities, 8/15-lb., quoted 13 
@13%2c, nom.; mixed cities and coun- 
tries 10@10%c;_ straight countries 
around 844c. Chicago city light calf and 
deacons quoted 95c bid and probably 
paid quietly; season over for a while. 

KIPSKINS—Last trading in packer 
kipskins was Feb.-Mar. northern na- 
tives at llc, northern over-weights 10c, 
southerns a cent less, and few branded 
at 8c. Some southern over-weights and 
branded offered at higher prices, other- 
wise market sold up to end of March. 

Chicago city kipskins quoted around 
10c, nom. Outside cities 9%@10c; 
mixed cities and countries 8@8%c; 
straight countries 7@8c. 


SHEEPSKINS—Dry pelts quoted 11 
@11%%c for full wools. Shearling pro- 
duction increasing but cooler weather 
may interrupt shipments; very few No. 
1’s coming, and production running 
about 40 per cent No. 2’s and nearly 
60 per cent clips; some sales being 
made at 60@65c for No. 1’s, 45@50c 
for No. 2’s with up to 55c reported in 
one direction, and 30@35c for clips. 
Pickled skins, a bit stronger on old 
skins, with some last half April skins 
reported sold at $3.50 per doz. at Chi- 
cago; these late skins show improved 
quality. No trading reported yet on 
new skins, with holders talking $4.25@ 
4.50 per doz. for California spring 
lambs. Big packer wooled pelts quoted 
$1.85@1.90 per cwt. live lamb, or $1.55 
@1.70 each. Outside small packer pelts 
quoted $1.20@1.30. Sales of big pack- 
er spring lambs reported at $1.10 per 
cwt. live lamb. 


New Ycrk 


PACKER HIDES—One packer sold 
late April hides, about car each native 
and butt branded steers at 12c, and 
couple cars Colorados 11%c; another 
packer moved a car April Colorados at 
11%c, steady prices, cleaning up this 
market to end of April. 

CALFSKINS—City calfskins fairly 
well cleaned up last week when col- 
lectors sold 5-7’s at $1.10, 7-9’s at $1.55, 
and 9-12’s at $2.35. Packer calfskins 
appear about 10c higher, figuring the 
usual differential over cities, due to 
sale of some 7-9’s this week at $1.75. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for week 
ended Apr. 27, 1935, were 5,444,000 


lbs.; previous week, 4,450,000 Ibs.; same. 


week last year, 5,067,000 Ibs.; from 
Jan. 1 to Apr. 27 this year, 91,927,000 
lbs.; same period year ago, 85,176,000 
Ibs. 

Shipments of hides from Chicago for 
week ended Apr. 27, 1935, were 6,766,- 
000 lbs.; previous week, 4,439,000 Ibs.; 
same week last year, 7,283,000 lbs.; 
from Jan. 1 to Apr. 27 this year, 120,- 
114,000 lbs.; same period year ago, 
94,373,000 Ibs. 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, May 7, 1910.) 

Chicago packers killed 46,000 hogs 
during the week, about half as many 
as the same week a year before. 

Stocks of provisions at chief centers 
at the end of April, 1910, were much 
less than a year before. Pork stocks 
totalled 65,343 bbls. compared with 89,- 
290 bbls. a year previous; cut meats 
were 165,860,492 lbs. against 305,324,- 
260 lbs. the year before; lard stocks 
totalled 37,457 tes. as against 108,176 
tes. in 1909. Stocks of lard in Europe 
and afloat were reported as 112,377 
tes.; compared to 234,844 tcs. a year 
previous. 

Packers opposed a radical bill in 
Congress for marking of dates on prod- 
uct put in cold storage. Among the 
chief witnesses were John H. Morrell, 
Ottumwa, Iowa, and R. S. Sinclair, 
Cedar Rapids, Iowa. 

A grand jury in Georgia returned in- 
dictments against several outside pack- 
ers, charging them with selling prod- 
ucts at less than cost in competition 
with a local packer, and for agreeing 
on beef prices to eliminate competition. 

It was decided to hold the next con- 
vention of the American Meat Packers’ 
Association in Chicago on October 17, 
18 and 19, 1910. The fire insurance 
committee of tHe association reported 
plans for organization of a packers’ 
mutual insurance company. 

New plants were planned by the Du- 
buque Packing Co., Dubuque, Ia., and 
the Frederick City Abattoir Co., Fred- 
erick, Md. 

H. F. Busch Co., Cincinnati, O., cele- 
brated its 50th anniversary in the sau- 
sage business. 


CHICAGO NEWS OF TODAY 


Louis N. Geldert, president and ed- 
itor of The Cotton Oil Press, was a vis- 
itor in Chicago during the week. 

James Mercer, of Hygrade Food 
Products Corp., recently acquired by 
Wilson & Co., has been transferred to 
Detroit, Mich. 

Howard Medici, vice president, Visk- 
ing Corporation, Chicago, has just re- 
turned from a business trip of two 
weeks in the East. 

W. R. Sinclair, vice-president, Kin- 
gan & Co., Indianapolis, Ind., was a 
visitor at the Institute of American 
Meat Packers during the week. 

Clifford W. Vogt and C. Nichols of 
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the American Soya Products Corpora- 
tion, Evansville, Ind., were in Chicago 
on business during the past week. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week total 18,616 cattle, 6,413 
calves, 24,315 hogs and 29,720 sheep. 

William Tapson has been promoted 
by Miller & Hart, Inc., and placed in 
charge of packinghouse sales to fill the 
vacancy in that position caused by the 
resignation of W. R. Trotter. 


Provision shipments from Chicago 
for the week ended April 27, 1935, with 
comparisons, were reported as follows: 

Week Previous Same 
Apr. 27 Week Week 34 
Cured Meats, Ibs...17,552,000 20,412,000 15,688,000 


Fresh Meats, Ibs. .38,151,000 30,569,000 41,380,000 
Lard, Ibs ......... 2,687,000 1,786,000 5,398,000 


R. W. Trotter, a director of Miller & 
Hart, Inc., in charge of- packinghouse 
sales, has resigned to join the Ply- 
mouth Brethren as an evangelist. He 
has been interested in this work for 
a number of years so that this change 
does not come as a complete surprise 
to Mr. Trotter’s many friends. He en- 
tered the packing business in 1893 in 
the plant of Morris & Co. The follow- 
ing year he joined Swift & Co. and re- 
mained with them until 1900. He then 
joined Boyd, Lunham & Co., in which 





organization he remained for twenty- 
four years, going from there to the Illi- 
nois Meat Co., 1926 to 1929. For the 
past five years Mr. Trotter has been 
with Miller & Hart, Inc. Although Mr, 
Trotter will not be stationed in any 
permanent location in his new work, 
his host of friends in Chicago will be 
glad to know that he will continue to 
maintain his residence here. 

Dr. Pasteur Vallery-Radot of the 
University of Paris, grandson of Dr, 
Louis Pasteur, “father of bacteriology,” 
was a luncheon guest of Charles H, 
Swift, chairman of the board, and Dr, 
L. B. Jensen, chief bacteriolgoist, Swift 
& Company, on Tuesday. Dr. Vallery- 
Radot has been lecturing in America 
on allergic diseases. Other members of 
the luncheon party were Renee Weil- 
ler, French consul at Chicago; A. C. 
Tejedor, export department, and R. M. 
Whitson, public relations department, 
Swift & Company. 

In addition to other activities John 
P. Harris will continue his office at 205 
W. Wacker Drive, Chicago, and invites 
his friends in the meat packing and 
vegetable oil industries to make their 
Chicago headquarters at this office. 
This move was necessitated by the pro- 
gram of sales service and development 
of the Industrial Chemical Sales Co, 








LOOKING 


INTO THE 


MEAT SITUATION. 


On a recent visit to New York City the head of the AAA—whose crop control program 
is having an effect on meat supplies and prices—was taken on an inspection tour of 


New York’s meat outlets. 


A Washington Market dealer shows Secretary of Agriculture 


Wallace (center), Mayor LaGuardia (left) and Commissioner of Markets Morgan (right) 
how they try to cut meat to come out even. 


The National Provisioner 
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PIONEERS 


IN 1777 
Leaders in1935 


For more than 158 years the Shellabarger family has been in 
the milling business continuously. The Shellabarger Grain 
Products Co. is the oldest edible soy bean flour manufacturer 
in the United States. 


The Shellabarger process is exclusive—is the only low temper- 
ature, vacuum method. It produces minimum insoluble matter; 
keeps proteins and other elements fully digestible. This is a 
patented process (No. 1,867,541) that produces a fresh product 


that stays fresh—and it produces Get Behind the 


sausage products that stay fresh! ¥ 
Sausage Campaign 
Only from Shellabarger can you 


get the benefit of such long ex- 


5 


SS 


SHELLABARDER 





perience and exclusive processes. 
Use Shellabarger products for as- 
sured results and profit! 


Week ending May 4, 1935 
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Shellabarg y Specialties 
SAUSATONE 


A tried and proven sausage 
binder. 


MEATONE 


A specialty product used ex- 
tensively for meat loaves, 
scrapple, and canned food 
products of all kinds. 


SPECIAL X 


The economical binder. 


ai 


And other specialties for the 
packing industry. : 
If you are canning dog food 


why not avail yourself of our 
special services. 
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SAUSAGE 
LINKING 
EQUALIZER 


made out of pure nickel aluminum, highly polished, 
divides from three to six inch lengths. No breakage of 
casing—reduces linking time one third—easily adjusted 
—sanitary. 

No sausage kitchen should be without this equalizer. 
Lasts a life time. For further information address— 


SPECIALTY MERS. SALES CO. 


2021 Grace St. Chas. W. Dieckmann Chicago, IIl. 
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CS AYP 
& Deacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


ped Stange Co. 


6S CHICAGO 


TS 











— New KUTMIXER 


For better 
profit in cut. 
ting and mix. 
ing investigate 
this new 

KUTMIXER. 


THE HOTTMANN MACHINE COMPANY 
3325 ALLEN ST. PHILADELPHIA, PA, 

















A PROFITABLE ITEM 


to add packers in the East have enjoyed large 


to your profits from this item for many years. 
sales list DISTRIBUTORS WANTED in all 
° states except N. J., N. Y., and Penna. 


640-48 Washington St. 























Stockinette for Every Purpose 


And every REDRAH Stockinette is full weight, full 
size, full VALUE. Complete stocks on hand at all times 
insure immediate service. 
plants ready to serve you with stockinettes that insure 
better quality, better appearance and better sales on 
Write for samples! 


Valatie Mills Corp. “Ss 


all meat products. 


Stockinettes 


for 
Two conveniently located HAMS 
LAMB SHEEP 


FRANKS 


tubing in rolls. 


REDRAH 


BEEF 


and a complete stock of 


Trenton Mills, Inc. "xx" 








Hindquarter Bag 


———— 
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TENN. 


Inc, occasioned by increased accept- 
ance oof their activated carbon, 
“Nuchar,” and their precipitated chalk, 
“Snowtop,” in so many fields, and be- 
cause they have several new products 
which they are just starting to market 
intensively. Mr. Harris will be assisted 
by W. A. Welch, former chief chemist 
of the Industrial Chemical Sales Com- 
pany, Inc., who is well known for his 
development work in these fields. 

















NEW YORK NEWS NOTES 


The sudden death of Otto Dieterichs, 
peef salesman, Wilson & Co., New 
York, on April 27, was a shock to his 
friends in the trade. It was believed 
he was recuperating  saiisfactorily 
from his recent operation. He had 
been with the company for 40 years, 
and is survived by his widow and two 
daughters, also a brother, William 
Dieterichs, in the bookkeeping depart- 
ment of Wilson & Co. 

Joseph Carroll, beef salesman, Wil- 
son & Co., and Miss Mary Duffy were 
married on April 26, and left on a 
honeymoon to Virginia. Mr. Carroll 
has been with the company for 15 
years, 

Chicago visitors to New York last 
week included vice president P. C. 
Smith; R. L. Ozenberger, beef depart- 
ment, and W. A. Holton, sausage de- 
partment, Swift & Company. Vice 
president W. J. Cawley and G. A. Blair, 
general traffic manager, Wilson & Co., 
Chicago, were also in New York. 

P. L. Reed, vice president and treas- 
urer; vice president I. M. Hoagland 
and G. C. Briggs, branch house super- 
intendent’s department, Armour and 
Company, Chicago, were in New York 
last week. The Armour district branch 
house meeting held in New York on 




























May 1 was attended by O. C. Willis, 
Boston; W. R. Sears, Portland, Me.; 
D. D. Frederick, Philadelphia, and F. 
L. Mossberg, Albany, among others. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended April 27, 1935, were as follows: 
Meat—Brooklyn, 168 Ibs.; Manhattan, 
3,833 Ibs.; Queens, 12 lIbs.; total, 4,013 
Ibs. Poultry—Manhattan, 73 Ibs. 

The new branch house of Wilson & 
Co. at Mineola, L. I., which contains 
modern cooler and 
shipping facilities 
and a complete sau- 
sage manufacturing 
department, was for- 
mally opened on 
April 28, and Man- 
ager Stacy Hall wel- 
comed a large num- < 
ber of friends from 
the New York trade 
area. Among Wil- 
son executives pres- 
ent from Chicago 
were J. A. Hamilton, 
general branch 
house manager; J. T. 
Turner, smoked meats; Ernest Kissling, 
lard; C. A. Frank, sausage; J. J. Wilke, 
mayonnaise; Ted Tod, sales promotion. 
District branch house manager A. E. 
Nelson also entertained managers G. 
L. Horton, Boston; R. Munsell, Schnec- 
tady; W. J. Sicard, Philadelphia, and J. 
J. Hanley, Syracuse. 


COUNTRY-WIDE NEWS NOTES 


S. E. Schultz has begun the manu- 
facture of fresh sausage in his retail 
market at 118 North st., Normal, IIl. 

Plant of the Ottawa Packing Co., Ot- 
tawa, Ill., has been re-equipped as a 










beef plant, and will confine its opera- 
tions for the present to production of 
dressed beef and veal. Operations will 
begin about May 5. Chas. Krusbe, well- 
known packinghouse products expert, is 
president and manager; R. O. Butz, 
secretary; J. V. White, sales manager. 
Dan Thompson is livestock buyer and 
I. Hornhof is in charge of killing. This 
plant was started 18 years ago as the 
Farmers’ Cooperative Packing Co., later 
taken over by the Chicago Butchers’ 
Packing Co., and was used in 1934 for 
processing of drought cattle for relief 
purposes, 


A new cheese and egg plant with an 
annual capacity of 13,000,000 Ibs. of 
milk and 3,000,000 Ibs. of dried eggs, 
has recently been opened by Armour 
and Company at Chickasha, Okla. 


The new packing plant of Ben H. 
Rosenthal & Company, Dallas, Tex., 
was formally opened on the evening of 
May 2, with a reception for visitors. 


OHIO-KENTUCKY PACKERS MEET 


Local meetings of the Institute of 
American Meat Packers were held in 
Louisville, Ky., and Indianapolis, Ind., 
last week at which current problems of 
the industry were discussed. They 
were attended by George M. Lewis, as- 
sociate director of the Institute’s de- 
partment of marketing. 


F. E. Wernke, president, Louisville 
Provision Co., and regional chairman 
for the Institute, presided over the 
Louisville meeting which was attended 
by representatives of 14 packing com- 
panies. A. C. Sinclair, vice-president, 
Kingan & Co., a member of the In- 
stitute committee on distribution meth- 
ods, was in charge of the Indianapolis 
meeting in which 11 packing company 
representatives took part. 
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HESS-STEPHENSON CO. 


327 S. La Salle St., Chicago 


In daily communication 
with all mid-west packers 
D. S. Meats e S. P. Meats « Green Meats « Lard « 


Beef « Fresh Pork Cuts « Sausage Materials « 
om Offal for Dog Food Manufacturers —_— 








RS 





F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 

















Gratiot | CHICAGO, fh 


sage and Smoked Gas and Air Heated 
Meats. Burning Brands 










Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 


Write for catalegue 





Electric Ink Roll- 

er Carcass Brand- 

ers for Beef and 
Lamb 











H. P. HENSCHIEN 


Established since 1909 

PACKING PLANTS o 

RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, II. 


ARCHITECT 


PLANT ADDITIONS 
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for assembling and sealing 


BLISS BOXES 


and Regular Slotted Containers 


The New BLISS Power Lift Top Stitcher is Foy ope with 
power-driven work-table operated by a balanced foot pedal in 
front of machine. Table is raised or lowered at a speed of 12 
inches per second. Table automatically stops at right position 
for stitching of Box. At low position 

table can be adjusted to height of your 

conveyor. Operator can stitch many 

more cases per day than by the old 

method, and with a minimum of phys- 

ical effort. 


The Bliss Combination Box and 
Bottom Stitcher meets the demand for 
a single unit capable of assembling 
Bliss No. 4 Boxes and one-piece 
Slotted Containers. It combines in 
one unit a box and bottom stitcher, 
the box arm being of the folding type 
and the post removable. 








Full information regarding these two 
Bliss Power Lift Top Stitcher machines will be gladly furnished. 


Dexter Folder Company. 
28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery fer 
All Types of Fibre Containers 


CHICAGO BOSTON 8T. LOUIS 

117 W. Harrison 8t. 185 Summer 8t. 2082 Ry. Ex. Bidg. 

PHILAD SAN FRANCISCO 5 

Sth & Chestnut Sts. 1931 E. Gist St. H. W. Brintnall Co. Box and Bottom Stitcher 
51 Clementina 8t. 




















SAVINGS CUT COOLER LOSSES- 


in PACKAGING Shrinkage — Spoilage -Trimming — Mold — Moisture 


CTIO N IR Action-Air's — temperature 
a -A roving a profitable investment 
TIM E —- LAB Oo R he weet Dag sausage manufactur- 
ers, abattoirs, wholesalers and re- 


and MAT E R IAL S - — tailers throughout the country. 


Action-Air greatly reduces losses 
and operating costs. Easy to in- 
stall, economical to operate. Does 
not take up valuable floor space or 
headroom. Write today for money- 
making, money-saving details. 


——— , £ | The BROWN Corp. 
Peters Senior Forming - : a 131 Chester St., Syracuse, N. Y. 
and Lining Machine =_S > DISTRIBUTORS: Add this easy-to-sell, extra-profit line. Write for 


franchise details. 
with Automatic Carton 
and Liner Feeding De- 


rie. 60 cartons er gel | WESTON TRUCKING 
: & FORWARDING CO. 

















. % i — Refrigerated Service 
Write! 





Specializing in Pool 
Car and Less Car- 
load Distribution of 
Packinghouse Prod- 


PETERS MACHINERY CO. | “otis acca.” 


s 
4700 Ravenswood Ave., Chicago 15-19 Brook St. 
Jersey City, N. J. 
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NEW COLONIAL PLANT OPENED 


Opening of the new plant of the 
Colonial Provision Co., Boston, Mass., 
on April 29 was an event in the history 
of the Boston meat trade. This plant, 
at 128 Cross st., in the heart of the 
Boston market, is the most modern in 
New England, and the first in the in- 
dustry, so far as known, to be com- 
pletely air-conditioned in its processing 
departments. There was great interest 
in this feature, and packers from many 
outside points were present to in- 
spect it. 

President Sidney H. Rabinowitz was 
overwhelmed with congratulations, and 
was kept busy all day showing his 
friends the wonders of the plant. He 
was assisted by Samuel P. Braen, sec- 
retary; Harry L. Drucker, treasurer, 
and other members of the staff. Messrs. 
Worcester and Sabean, of the Wor- 
cester Tram Rail Co., Elliott of the 
Carrier Corporation, and Morris Frucht- 
baum, Philadelphia, architect—all of 
whom had a part in layout and equip- 
ment of the plant—were also busy ex- 
plaining its operation. 


PROUD OF THEIR NEW PLANT. 


Officers of the Colonial Provision Co., 
Boston, Mass., celebrate opening day. 
Center: Sidney H. Rabinowitz, president; 
right, Harry L. Drucker, treasurer; left, 
Samuel P. Braen, secretary. 


Floral tributes sent by trade friends 
were banked solidly in the salesrooms 
and offices. Among those represented 
were Wilson & Co., Chicago; Jacob E. 
Decker & Sons Co., Mason City, Ia.; 
E. Kahn’s Sons Co., Cincinnati; Stand- 
ard Provision Co., Philadelphia; Brigh- 
ton Dressed Meat Co.; Beacon Beef 
Co.; P. Brennan Co., Chicago; Union 
Provision Co.; F. W. Baldau Co.; 
Thomas J. Kelly; Wald-Baram Co.; Al- 
pert & Katz, Inc.; Fried & Cohen Co.; 
M. M. Mades Co., Inc.; J. Slobodkin 
Co.; Benson Bros.; Economy Stores; 
First National Stores; Blair’s Mar- 
ket; Wellworth Market, Inc.; Mohican 
Co.; M. Fitzpatrick & Son. 

_P. G. Gray Co.; Wm. Joyce & Asso- 
clates; Murphy & Decker; Charles E. 
Dorman; Visking Corp.; Mongolia Im- 
porting Co.; Oppenheimer Casing Co.; 
Brecht Corp., Chas. F. Dietz, H. L. 
Coyne; India Casing Co.; Early & 
Moor; S. Oppenheimer & Co., Claude S. 
Beall; Jones & Gazarian, Inc.; Berth. 
levi & Co., Jesse Gans; Preservaline 
Mfg. Co.; H. H. Toloukian; G. H. 
Freda; A. Yarchin & Co., and many 
others, 


Telegrams of congratulations were 


Week ending May 4, 1935 


received from Frank A. Hunter, presi- 
dent, Hunter Packing Co., St. Louis; 
Samuel Slotkin, president, Hygrade 
Provision Corp., New York; New Eng- 
land Provision Co.; Worcester Tram 
Rail Co.; Independent Casing Co., Chi- 
cago; Sayer & Co., New York; Andrew 
Terry, Mongolia Importing Co., New 
York; Louis W. Kahn, president, E. 
Kahn’s Sons Co., Cincinnati; Patrick 
Brennan, Chicago; I. Barnard, Trans- 
parent Package Co., Chicago, and 
many more. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, May 1, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, April 24, 1935: 


Sales. High. Low. 
Week ended 
May 1. 

Amal, Leather. i 2% § 3% 

Do. Pfd. 100 31% 
Amer. H. & L. 200 414 

Do. Pfd. 400 23% 
Amer. Stores . 700 3 
Armour Ill. ...13,700 

Do. Pr. Pfd. 2,600 

Do. Del. Pfd. 500 
Beechnut Pack. 200 
Bohack, H. owe 

Do. Pfd. re 
Chick. Co. Oil. 500 
Childs Co. 300 
Cudahy Pack. . 1,400 
First Nat. Strs. 2,700 
Gen. Foods ...15,200 
Gobel Co. 21,000 
Gr. A& P 1stPfd. 160 

Do. New . 10 
Hormel, G. A.. os 
Hygrade Food . 900 
Kroger G. & B. 3,100 
Libby MecNeill.. 5,950 
Mickelberry Co. 100 
M. & H. Pfd.. 
Morrell & Co.. 
Nat. Leather .. 
Nat. T 
Proc 


—Close— 
May Apr. 
1. 24. 


Stahl Meyer .. 
Swift & Co....1! 


Wesson Oil ... 
De. Fee. 20. 
Wilson & Co... 
Do. 6% Pfd. 


CHAIN STORE 


Safeway Stores, Inc., reports sales of 
$21,321,010 for four weeks ended April 
20, 1935, compared with $17,630,191 in 
the like period last year. For 16 weeks 
ended April 20, 1935, sales totaled -$81,- 
215,918 against $69,485,154 in the like 
period in 1934. 

National Tea Company sales for four 
weeks ended April 20, were $4,816,420 
against $4,608,491 in like 1934 period. 
For the first 16 weeks of the year sales 
were $19,031,841 against $18,435,416 
last year. 

Kroger Grocery and Baking Co. re- 
ported sales of $18,481,940 for four 
weeks ended April 20, against $17,217,- 
211 in 1934. The total sales for first 16 
weeks of year were $71,217,211 against 
$66,838,070 in 1934. 


Watch “Wanted” page for bargains. 


AAA AMENDMENTS 


(Continued from page 18.) 


favor toward them. Members who 
voted favorably on the bills in com- 
mittee may vote against them on the 
floor. 

Six hundred and sixty newspaper 
publishers assembled at the convention 
of the American Newspaper Publishers 
Association recently joined the oppo- 
sition to the amendments. An excerpt 
from the report adopted by the asso- 
ciation states: 

“These amendments if enacted would 
place all agricultural products under a 
license all the way from producer to 
consumer. They contain authority for 
the bureau to restrict, even to prohibit, 
the advertising of such products. Fur- 
ther they seek control over everything 
competitive with agricultural products.” 


Copies of the speech of Senator 
Harry F. Byrd of Virginia, criticizing 
the proposed amendments in a recent 
radio broadcast, have been widely dis- 
tributed through the country. 


Business Leaders Protest 


In closing its annual convention in 
Washington, D. C., on May 2, the 
United States Chamber of Commerce 
urged in a resolution that the Agri- 
cultural Adjustment Administration 
must change its policies in respect to 
limiting farm production. The new 
AAA amendments giving the Secretary 
of Agriculture broad licensing powers 
also were condemned. 


Several business leaders had reviewed 
the production control programs of the 
Department of Agriculture in the fields 
of livestock and grains during sessions 
of the convention. 
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CERTIFIED AND CERTIFIERS. 


Wilson & Co. sales promotion and adver- 
tising heads show the latest in retail mer- 
chandising aids, a very attractive window 
display, along with some choice Wilson 
products. Right to left: Don Smith, head of 
sales promotion and advertising; the Certi- 
fied lady; Ted Tod, public relations. 
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‘For the Betail Meat 


What Makes Prices? 


Livestock Supply and Consumer 
Buying Power Explain It 


By JOHN A. KOTAL.* 


ANY studies have been made of 
M interest to the meat industry, 
and special surveys conducted to ascer- 
tain facts relating to each branch of 
the meat industry. 


But because of the unprecedented 
changes now taking place in the na- 
tion’s history, the meat industry finds 
itself in one of the most peculiar posi- 
tions, and quite the reverse of what it 
was about two years ago, when live- 
stock prices were the lowest in the his- 
tory of the nation and the buying power 
of the public was at its lowest ebb. 


Prices of meats to the consumer then 
were very low, in comparison to prices 
today. What makes price? Consumers’ 
ability to pay. 

Bargain Meat Days Are Gone 

Bargains, like happy days, have a 
way of lingering fondly in consumers’ 
memories. When you go to market to- 
day and find beef selling at 37 cents a 
pound for sirloin or 27 cents for rib 
roast, you probably do not have to be 
reminded of the days when you could 
get this meat for 8 to 10 cents less a 
pound. 


You may have to be reminded, 
though, that for years you paid much 
higher prices for this meat than those 
charged today, and probably thought 
little about it. The average price of a 
pound of sirloin, which dropped to 29 
cents in 1933, was 50 cents in 1929. 
Plate beef sold at an average of 10 
cents in 1933, cost 21 cents in 1929. You 
would have to go back to 1916 to find a 
price for sirloin steak as cheap as 
1933’s, or back to 1913 to find plate beef 
as cheap as in 1933. 

The states west of the Mississippi 
raise about two-thirds of our nation’s 
meat, while the more densely populated 
areas in the East eat about two-thirds 
of it. 


Now when you hear of a certain price 
paid for livestock, remember that about 
56 per cent of a beef animal, 72 per cent 
of a hog or 48 per cent of a lamb is 
edible; that the price of dressed carcass 
meat is much higher; and then to this 
price must be added the retailer’s over- 
head, which will vary from 22 per cent 
to 35 per cent, and higher according to 
service rendered. So you can readily 
see the price of livestock and the price 

*Secretary National Association of Retail 
Meat Dealers, and regional director of the 
Meat Code Authority. Part of an address be- 


fore the Waukegan, Ill, Chamber of Com- 


merce, May 1, 1935 
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Dealer 


to the consumer represent much in be- 
tween these prices. 


Throughout the summer of 1935 
agencies of the government, particularly 
the AAA, made every effort to raise 
prices of argricultural products, which 
of course included livestock. Prices 
have advanced till here a short time 
ago at the Chicago market were regis- 
tered peak prices in comparison to our 
past years of prosperity. 


Buying Power Is Less 

But where the equilibrium is dis- 
turbed is the fact that during these 
peak prices in our period of prosperity 
workingmen or consumers who came 
into the retail meat market could well 
afford to pay them, because pay checks 
averaged between $50 and $60 per week, 
whereas now a $25 check per week ap- 
pears to be the average in the city of 
Chicago. 

It is not difficult to understand that 
prices of livestock or prices at whole- 
sale and retail are dependent on con- 
sumer ability to pay. 

Heavy liquidation in livestock, 
brought about by drought conditions 
and by various relief measures, resulted 
in a marked curtailment of livestock 
production and will evidently make 
short meat supplies for the years 1935 
and 1936. And this means higher prices 
for meat, but unfortunately the con- 
sumer does not have the buying power. 

I receive many letters from local as- 
sociations and individuals showing the 
unfairness of competition in this indus- 
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try. With all the education one may 
have, and with all the efficiency one 
may use in his business, without get 
standards for distribution of meat prod- 
ucts there will be no orderly marketing, 
because the chiselers are too numerous 
and the housewife, not being an expert 
in determining meat grades for her. 
self, is fooled and cheated daily. Let us 
hope the meat code will remedy the 
situation. 

The nation is grade conscious. Only 
recently some 25,000 grocers voted for 
standard government grades and label- 
ing of their canned goods, because they 
recognized grading as a stabilizing fac. 
tor in merchandising, as well as a pro- 
tection to the consumer who is demand- 
ing it in more of the products he pur- 
chases. In the meat industry the house- 
wives are demanding graded meats of 
their retailers. 


False Advertising 


Many retailers in their false adver- 
tising deliberately word their advertise- 
ments in a manner to make the house- 
wife believe that the words “govern- 
ment inspected” on their meats are ac- 
tually grade marks. The good will of 
advertising and its power to yield the 
proper returns is limited every time 
some advertiser publishes an untrue ad- 
vertisement. It is not uncommon for 
one to read advertisements daily that 
are absurd. 

Now, what effect does this false ad- 
vertising have on production? Simply 
this: The cheaper grades of meat are 
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THREE DIFFERENT DISHES FROM ONE LEG OF LAMB. 


Housewives are becoming increasingly interested in selection and preparation of 


economical meat dishes. 


Lamb is the most attractive bargain just now. 


Here is an economical way of suggesting the use of a leg of lamb, particularly when 


they are running as heavy as they are this spring. 


leaving rump of ample size for roasting. 
for patties. 


Steaks are cut from the center, 


What is left of the shank can be ground Up 
The entire leg is used, yet there is no warming up of “left-overs.” 


The National Provisioner 
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being sold in an ever-increasing num- 
per of markets, and retailers that 
formerly sold the better grades are 
obliged to purchase cheaper cuts to 
satisfy in price a class of trade that is 
entirely ignorant of the many classes 
and grades of beef, pork, lamb, etc. The 
reputable retailer welcomes action that 
will curb the irresponsible, incompetent 
and fraudulent dealer in this branch of 
the meat industry. 


NEWS OF THE RETAILERS 


Joe Kafer will open a meat market 
at Charles City, Ia. 


Jos. Bohnenstingle will open a meat 
market at 1221 N. 19th st., Milwaukee, 
Wis. Another Milwaukee market will 
be opened by E. J. Link at 3821 W. 
Locust st. 

A meat market has been opened at 
Arthur, Ia., by P. C. Sellman. 

The Visitacion meat market has en- 
gaged in business at 51 Leland ave., 
San Francisco, Cal. 

The Sun Dial Ranch market has been 
opened at 8007 N. E. Union, Portland, 
Ore, by T. R. Howitt. 


Gordon Watson has admitted Drake 
Denny to partnership in his meat and 
grocery business in Tekoa, Wash. 

The A. & M. Drive-In market, Ellens- 
burg, Wash., has added a meat de- 
partment, under management of Ray 
Mordhorst. 


Brownie’s meat market, Sandpoint, 
Ida., has been damaged by fire to the 
extent of several thousand dollars. 

W. A. Russell is erecting a market 
building at 10th ave. and 55th st., 
Seattle, Wash. 


Norva A. Burr has succeeded to the 
meat business of A. F. Burr, in On- 
tario, Ore. 


AMONG NEW YORK RETAILERS 


A large meeting was held on Thurs- 
day by Brooklyn Branch. President 
Joseph Maggio presiding. A discussion 
was held of the NRA under the code 
authority with reference to retail meat 
dealers. 

The sympathy of the trade is ex- 
tended to the Anselms on the passing 
of their mother, last week. Mrs. 
Franziska Goetz Anselm died in her 
89th year in Stapleton, L. I., where she 
and her husband started in the retail 
meat business 65 years ago. The busi- 
hess is carried on by the two older sons, 
while George, of Ye Olde New York 
Branch, is located in Manhattan. 


A successful Night Club Party was 
held by the Ladies’ Auxiliary at the 
“Hollywood” on Monday. The com- 
mittee in charge was Mrs. J. Stern, 
chairman ; Mrs. Gus Fernquist, Mrs. C. 
Fischer, Mrs. Chas. Hembdt and Mrs. 
Wm. Kramer, president. A “do as you 
Please” party was also held by the 
Auxiliary at the McAlpin Hotel on 
Thursday with Mrs. C. and H. Fischer 
as hostesses. 


Week ending May 4, 1935 


MEAT CODE NEWS 


Meat retailers comprising Region 8, 
in the states of Illinois and Wisconsin, 
have responded whole-heartily and vol- 
untarily in meeting the necessary ex- 
penditures to perfect the organizations 
in the two states, and are now ready to 
function. They appreciate that only 
through cooperation can they get the 
advantages offered them. 


The following excerpts are from the 
first bulletin of the Retail Meat Trade 
Code Authority, of which George 
Kramer is executive chairman: 


“The code provides the machinery 
through which any retail trade area, 
town or city may set up uniform oper- 
ating hours to apply to all retail meat 
establishments. However, the experi- 
ence of the retail food and grocery 
trade has not been satisfactory in this 
regard and it is suggested that local 
areas take this experience into consid- 


eration before making a radical step in 
this direction. 


“According to the code any retail 
trading area can set up its own closing 
hours by securing the agreement of 
not less than 75 per cent of all retail 
meat establishments, providing that 7 
per cent of the 75 per cent are estab- 
lishments with not more than one em- 
ployee. Upon approval of the adminis- 
tration the uniform hours shall be bind- 
ing on all retail meat establishments 
in the area, for a period not to exceed 
one year, subject to renewal by a 
similar mutual agreement. 

“The National Recovery administra- 
tion in Washington is particularly in- 
terested in seeing that all code authori- 
ties enforce the maximum hour and 
minimum wage provision. We cannot 
place too much stress on calling to the 
attention of all retail meat dealers that 
the code provides for a 48 hour 
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GOOD EGGS IN SELF 


LOCKING CUSHION 





CARTONS TURNED THE | 
TRICK. THEY SURE | | 
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a PATENTED 


The coupon below will bring you carton 
samples and more facts. 


ELF-LOCKIN 


EGG <Qjp> CARTONS 


SELF-LOCKING CARTON CO. 
589 E. Illinois St. CHICAGO Phone Superior 3867 





SELF-LOCKING CARTON CO., 
563 E. Illinois St., Chicago, Ill. 
Gentlemen: 


We are interested in building our Egg business. 
Send samples, without obligation. 


Name 





Address.............. 














A. C. WICKE MFG. CO. 


Complete Market Equipment 
NEW YORK CITY 


Main Office and Factory: 406-414 East 102nd St. 
Phone ATwater 9-0880 for All Branches 


Bronx Branch: 
739 Brook Ave. 


Salesrooms: 
425-435 E. 102nd St. 


FRANKFURTERS and 
FRESH PoRK SAUSAGE 




















| WYNANTSKILL 





0X2 SAUSAGE 


Cf READY-TO-SERVE MEATS 


NATIONWIDE CAMPAIGN MAY 6-JUNE 2 


Right now, when the 
drive is on, begin to 
build permanent busi- 
ness on a solid foun- 
dation. To stimulate 
and build sales of sau- 
sage and ready-to- 
serve meats make 
quality products only. 
You'll get your share 
of the business! 


get? 
epee? JAS. H. FORBES TEA & COFFEE CO. 


908-926 CLARK AVE. 





are favored for 
flavor. 


If the flavor isn’t 
right they won’t 
sell and bring in 
profit. The surest 
way of protecting 
profits is to use 
good spices— 
FORBES Spices! 


FORBES Spices 
have greater 
strength. They are 
ground to bring out 
the full strength 
and give full sea- 
soning value. You 
get more season- 
ing units per dol- 
lar! Ask for sam- 
ples. 


HAM BAGS 


protect product, profit 


Wynantskill Ham Bags furnish 
full protection to hams during 
processing and handling. They 
definitely reduce shrinkage 
losses and improve quality, ap- 
pearance and saleability. Fit 
all weight ranges from the 
smallest smoked butt to the 
largest ham. 


Made by the oldest manufac- 
turer of stockinettes, they are 
full weight and highest qual- 
ity. Quality considered, they 
are the cheapest ham bags you 
can buy. Jmmediate service 
and delivery! 








ST. LOUIS 


dd thé 

ao" shat REPRESENTATIVES 

4nus mu? Fred Einhorn, 302 Delaware, Kansas City, Mo. 

means Vv. A. Kennedy, 602 Merchants National Bank Bldg., 
Omaha, Nebr. 





Write for Samples 


WYNANTSKILL MFG.CO.S9 


Fred K. Higbie Represented by Jos. W. Gates 
417 S. Dearborn St. R. P. McDermott 131 W. Oakdale Ave. 
mi 153 Harding Road Glenside, Pa. 
a 3 Columbus, Ohio 4 
C. M. Ardizzoni W. J. Newman 
9942—4Ist Ave. 1005 Pearl St. 
Corona, L. L., N. ¥. Alameda, Calif. 


“Rossmore Road 
Jamaica Plain, Mass. 
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RATH PACKING Co. 
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Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 








C. A. Durr Packing Co., Inc. | 
Utica, N. Y. 


Manufacturers of 


FRANKFURTS 
QUALITY PorkProducts ThatSATISFY 
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MODERN STEEL CONTAINERS 


Wilson & Bennett Mfg. Co., with fac- 
tories at Chicago, Jersey City, and 
New Orleans, are now distributing to 
the trade a new 128-page catalog show- 
ing a complete line of the steel pails, 
barrels, and drums of ‘2 to 65 gallon 
sizes that they manufacture. This is a 
manual on the subject of steel pack- 
ages, and will serve as a handy refer- 
ence book on steel containers. 


This catalog shows the complete line 
manufactured by Wilson & Bennett, 


with illustrations, descriptions and 
specifications on all sizes and _ styles, 
and filling and dispensing openings 
available. Pages in color show the 
colorfully-lithographed containers fur- 
nished by Wilson & Bennett used by 
many leading manufacturers in all in- 
dustries. The importance, from a sales 
and advertising standpoint, of color- 
fully lithographed containers is also 
emphasized, and it is pointed out that 
a trade-mark or brand name litho- 
graphed in colors directly onto these 
steel containers provides a permanent 
type of advertising. 

These steel containers are available 
with special baked-on protective linings 
that resist action of practically all 
products and insure protection against 
corrosion, contamination or injurious 
reaction of the product on the steel. 

This catalog, “Modern Steel Contain- 
ers,” is available to those interested 
without obligation upon request to 
their Chicago office, 6538 So. Menard 
ave. Company name and address, full 
name and title of individual, and prod- 
ucts manufactured, should be given. 


SERVICING THE INDUSTRY 


Gilmore Steel & Supply Co., 825 Fol- 
som St., San Francisco, Cal., are new 
Warehouse distributors of Enduro Stain- 
less Steel, bringing total number of 
Warehouse stocks in the country to 45. 


Week ending May 4, 1935 


PURCHASING 


LDepartinenta= 


On May 1 the New York district sales 
office of Republic Steel Corp. will be 
removed to the Chrysler bldg. W. H. 
Oliver will continue in charge of the 
office as district sales manager. 


CUTTING SAUSAGE COSTS 


New discoveries in steels and methods 
of treating them have enabled manu- 
facturers pf many types of machinery, 
including equipment used in meat pro- 
cessing and manufacturing, to ma- 
terially improve production performance 
and lengthen useful life. In a large 
Chicago meat packing plant, for ex- 
ample, 5 million pounds of meat have 
been through one grinder without re- 
sharpening or re-surfacing of plate, a 
record of performance the economy of 
which every packer and sausage manu- 
facture can appreciate. 

This unusual production performance 
was made with a Triumph plate, placed 
on the market recently by the Specialty 
Manufacturers Sales Co., Chicago. It is 
made out of a special alloy steel, tem- 
pered by a new process. It is made to 
fit all sizes and types of grinders, holes 
being arranged so that a shear cutting 
effect is obtained. The plate is guaran- 
teed for five years against any need for 
resharpening. 

Another advantage claimed for this 
plate is that it can be used on two sides 
by reversing the bushing, which con- 


GUARANTEED FOR 5 YEARS. 


Sausage plate of alloy steel tempered by 
new process by which useful life is ma- 
terially lengthened. In one test 5 million 
pounds of meat were ground through one 
of these plates without resharpening. 


sists of a sleeve and a lock nut so de- 
signed that it cannot work loose. Should 
stud hole wear, a new bushing can be 
put in place in a few minutes. Triumph 
plates are available in C. D., angle hole 
reversible, straight holes, C. D. V. and 
one-sided styples, also with hub and 
plate in one piece. 


REDUCING MEAT LOAF SHRINK 


A new method of cooking meat loaves 
—whereby shrink is reduced to not 
exceed 5 per cent, compared to about 
20 per cent in present methods—is at- 
tracting much attention among pack- 
ers and sausage manufacturers. 

In this new process, meat loaves are 
filled directly into molds, cooked in 


COOKS MEAT LOAVES WITH LOW SHRINK 


This is filled with lard compound, which 

is heated to a high temperature. Meat 

loaves previously cooked in molds and 

chilled are then dipped in tank for 1 to 

2 minutes. Shrink from chopped weight 

to finished product is less than 5 per cent, 
as determined by careful tests. 


water in the same manner as sausage 
and chilled thoroughly. Loaves are then 
removed from holes and dipped for one 
or two minutes in a cooking tank known 
as an “ovenizer.” 


This latter machine is shown in the 
accompanying illustration. Essential- 
ly it is an open, gas-heated tank, which 
is filled with lard compound and heated 
to the highest possible point. The 
meat loaves to be cooked are placed in 
a tray (shown on top of ovenizer) and 
dipped into hot lard compound for a 
minute or two. This short dipping, it 
is said, puts a well-browned crust even- 
ly over the entire loaf. 

Shrink from chopped weight to fin- 
ished product, determined by numerous 
careful tests, is less than 5 per cent. 
Meat loaves processed in this manner 
are also said to be much more palatable 
than those cooked in the ordinary way. 
Molds and ovenizer for processing meat 
loaves in this manner are made by the 
Sausage Manufacturer’s Supply Co., 
Milwaukee, Wis. 
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CHICAGO NAKKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 
Prime native steers 
400- 600 
600- 800 
800-1000 


Good native 


@21% 
steers 


800-1000 
Medium steers 
MNOMEN code caiudoweds 154% @16% 
600- 800 @1s 
800-1000 @19 
Heifers, ee 400-600. ...174%4@18% 
Cows, 400-60 114%.@14% 
Hind eeustean, choice. ... @25% 
Fore quarters, choice @17% 


Cuts. 


Steer loins, prime unquoted 
Steer loins, No. @4l1 
Steer loins, N @38 
Steer short loins, prime.. unquoted 
Steer short loins, No. 1... @56 
Steer short loins, No. 2... @50 
Steer loin ends (hips).... @27 
Steer loin ends, No, 2.... 26 
Cow loins 


@20% 


Cow loin ends (hips) 

Steer ribs, prime 

Steer ribs, No. 

Steer ribs, No. 

Cow ribs, No. 3 

Cow ribs, No. 

Steer rounds, unquoted 
Steer rounds, No. @19 
Steer rounds, @18% 
Steer chucks, unquoted 
Steer chucks, @15% 
Steer chucks, @15 
Cow rounds @l16 
Cow chucks @l4 
Steer plates @14% 
Medium plates 

Briskets, No. 

Steer navel 

Cow navel 

Fore shanks 

Hind shanks 

Strip loins, No. 

Strip loins, No. 

Sirloin butts, No. 

Sirloin butts, No. 2...... 
Beef tenderloins, No. 
Beef tenderloins, N 
Rump butts 

Flank steaks 

Shoulder clods 

ar ol tenderloins 
Insides, green, 6@8 lIbs.. 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 Ibs. @15% 


Beef Products 


Brains (per Ib.) 
Hearts 

Tongues 
Sweetbreads 
Ox-tail, per Ib. 
Fresh tripe, plain 
Fresh tripe, H. 
Livers 


Kidneys, @10% 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


@is 
@13 
@li 
@13 
@10 


Veal Products. 


@11 
@45 
@35 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles .. 
Medium saddles . 
Choice fores 
Medium fores 
Lamb fries, 
Lamb tongues, 
Lamb kidneys, 


@16 
@l14 
@1s8 


Heavy sheep . 

Light sheep ....... 
Heavy saddles 

Light saddles 

Heavy fores 

Light fores 

Mutton legs 

Mutton loins 

Mutton stew reatede 
Sheep tongues, per Ib 
Sheep heads, each 
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May 1, 1935. 


Cor. week, 
1934. 
13 @13% 


12 @13 
12% @13% 


11 @12% 
ll @12 
1lwa@l2Zk 


10%@11% 
@10 
10%@11% 
10%@11% 
7%@ 8% 
@16% 
@lil 


@29 

@238 
@27 
@3s 
@3s8 
@34 
@19 
aig 
@ij 
@20 
@l4 
@20 
@19 
@18 


@12 
@10 
@14 
@10 


@ 7 


Fresh Pork, etc. 


Pork loins, 8@10 lbs. @21% @13% 
Picnic shoulders @15'% @°o 
Skinned shoulders @li @ 9 
Tenderloins @36 @28 
Spare ribs @12% @ 7 
Back fat .. @15 @i 
Boston butts @21 @lil 
Boneless butts, cellar trim, 


avg. 


~ 


CR td Ct md 1Co 9 Crho atc 


@23 


a 


Neck bones 
Slip bones 
Blade bones 
Pigs’ feet 
Kidneys, 
Livers 
Brains 
Ears 
Snouts 
Heads 
Chitterlings 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 

Country style sausage, fresh in links 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurts in sheep casings 

Frankfurts in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds 

Smoked liver sausage in hog bungs..... 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice. 
Tongue sausage 

— sausage 


DAALWD> 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 
Farmer 
Holsteiner 

. salami, choice ‘ 
Milano salami, choice, in hog bungs.... 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami 
Pepperon 
Mortadella, new condition. 
Capicola 
Italian style hams 
Virginia hams 


SAUSAGE MATERIALS 
(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings 13% @14 
Special lean pork trimmings 18 
Extra lean pork trimmings.... 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 

Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 lbs. and up 

Dressed cutter cows, 400 lbs. and up... 

Dr. bologna bulls, 600 Ibs. _ up 

Pork tongues, canner trim, S. 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate vee 
Large tins. 1 to crate. “ «woes Wea 
Frankfurt style sausage i cheep casings— 
Small tins. 2 to crate 
Large tins, 1 to crate 
Smoked link sausage in hog casings— 
Small tins, 2 to crate ° 
Large tins, 1 to crate.... 


BARRELCD PORK AND BEEF 


@32.00 
@31.50 
@ 31. 00 


= 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces..... 
Clear back pork, 40 to 50 pieces 

Clear plate pork, 25 to 35 pieces 
Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 200 lb. bbls 


VINEGAR PICKLED PRODUCTS 


200-lb. bbl. 

Lamb tongue, short cut, 

Regular tripe, 200-lb. 

Honeycomb tripe, 200-lb. bbl...............-. 25. 
Pocket honeycomb tripe, 200-lb. bbl..........28.00 


Pork feet, 


DRY SALT MEATS 


Clear bellies, 

Clear bellies, 

Rib bellies, 

Fat backs, "oa 

Fat backs, 14@16 lbs 
Regular plates 

Jowl butts 


WHOLESALE SMOKED MEATS 


14@16 lbs 2014 @214 


Fancy reg. hams, le 
Fancy skd. hams, 14@16 lbs 21 %@ 2215 
Standard reg. hams, 14@16 Ibs. plain. 19% @20 
Picnics, 4@8 lbs., short shank, plain.. 4% @18 
Picnics, 4@8 lbs., long shank, plain.. "tebe @1iy 
Fancy bacon, 6@8 lbs., parchment paper 27 ee ox 
Standard bacon, 6@8 lbs., plain 2444 @254 
No. 1 beef ham sets, smoked— 
lb cccccccceccccme 

eoccccccoscah 
choice, n on, fatted... 
choice, skinless, fatted... 
skin on, fatted........ 
skinned, fatted........ 
smoked. .... 


LARD 


cash, Bd. Trade 
loose, 


Cooked hams, 
Cooked hams, 
Cooked picnics, 
Cooked picnics, 
Cooked loin roll, 


Prime steam, 
Prime steam, 
Refined lard, tierces, 
Kettle rend., tierces, 
Leaf, kettle "rendered, 
f.o.b. Chicago 
Neutral, in tierces, 


f.o.b. Chgo.. 
f.o.b. Chgo. 
tierces, 

f.o.b. Chicago. 

12% 


Compound, vegetable, tierces. c.a.f. 


OLEO OIL AND STEARINE 


12% O14 
2 @Ly 


Extra oleo oil 
Prime No. 2 oleo oil 
Prime oleo stearine, 


TALLOWS AND GREASES 


Edible tallow, under 1% acid, 43 titre.. 
Prime packers’ tallow 

Me. 1 tellow, WG Bb.d.c ccccevcccoens 
Special tallow 

Choice white grease 

A-White grease 

B-White grease, maximum 5% acid.... 
Yellow grease, 10@15% 

Brown grease, 40% f.f.a 


ANIMAL OILS 


Prime edible ...........- 
Prime inedible ..... 
Headlight 

Pri 


é 


®EOQAGE OO SD 
AA RIWS MIs 
Fae Pana 


AGRRASGIAI 
” RR REE 


Acidless tallow ... 
20° neatsfoot ....... 
Pure neatsfoot .......-.e000- 
Special neatsfoot ..... 
Extra neatsfoot 
No. 1 neatsfoot 
Oil weighs 7% lbs. per gailen. 
about 50 gals. each. Prices are ‘for oil in 


VEGETABLE OILS 


Crude cottonseed ..J f.o.b. 
Valley points, pt 

White, deodoriz <~) Dis. » eK b. “Chgo. 12 

Yellow, deodorized . ° 12 

Soap stock, 50% f. f.a., “t.0.b. milis. 

Corn oil, in tanks, f.0.b. mills 

Soya bean oil, 

Cocoanut oil, ‘seller's tanks, f.o.b. coast. 

Refined in bbis., f.o.b. Chicago 


OLEOMARGARINE 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago.15 

Nut, 1-lb. cartons, f.0.b. Chicago 

Puff paste 


in tanks, 


PURE VINEGARS 


A. P, CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO. ILL 
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CURING MATERIALS: 


Cwt. Sacks. 
goes of soda (Chgo. warehouse 
cock) : 
: te 4 bbls. delivered........... 2+... $9.10 
§ or more bbls. delivered.............. 8.95 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated.......... 6.25 6.15 
Small crystals .....ccccccccccees 7.25 7.15 
Medium crystals ...........+..- 7.62% 7.50 
Large crystals .............+. - 8.00 7.75 
Dol. refd. o nitrate of soda.. 3.62% 3.25 


Salt per ton, in minimum car of 80,000 ibs. 


only, f.o.b. Chicago: 
rm. naa ne eke weeks eaewawege aire $ 6.996 
SS ere 9.496 
a. GY Ge ca cccocccssescosesvce 10.996 
BOOK occcccccccccvccvccccccsccccccoccees 6.782 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

ED v6.5 0:00'5 50 0n6608'5:006 66008-04008 @3.40 
Second sugar, 90 basis................ none 
Standard gran., f.o.b. refiners (2%).. @5.25 

Packers’ curing sugar, 100 bags, 
f.o.b. Reserve, La., less 2%.......... @4.75 
Packers’ curing sugar, 250 lb. bags, 
f.0.b. Reserve, La., less 2%.......... @4.65 
(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 
Alispice Prime ......s.eseceeeeeees 6 ™% 
EEE. cccecercecccecosevccesoe 6% 8 
Chili Pepper, Fancy............+0+. ee 23% 
Chili Powder, Fancy.............++. -_ 23 
Cloves, Amboyna .........0e.eseees 23 27 
a eccccccccccccccccccce 12 15% 
eccccccvcccccscccccoeces = = 
Gin, = , Sewedsessonceonseee 1 0% 
r; BD cccccccscesccecceesoovecs 8% 10% 
Mace, Py Pl cc cegeewenet aes 65 70 
MEE ¢hteanbeeceedcoescoevee 60 65 
& W. E._ BeemG. cccccccccece we 60 
Masia Flour, Fancy...........++. as 24 
TEETTTITLT TILT TTT rT 15% 
ome ape BORER. c cecccccccee 24 
Wet TRGIR occccccccccccccccccces ee 20 
-Lé& W. B, BRGR. coe ccccecece ee 17 







Henge cnew nace teoesseeedeses 





Pepina Pi. Oe POG cosececvs 26% 
Pepper, Cayenne .......... 22% 
Red Pepper No. 1.......... 16% 
Pepper, Black Aleppy 18 
Black Lampong ......ccccccceces 11 
Black TellicRETTY ..cccccccccccee 13% 
White Java Muntok 19 
White Singapore ........eesceeee 18% 
Oe ee 17 
Ground for 
Whole. Sausage. 
err 9 11 
CO rr an 37 42 
Ce MOE vcovescseetceeeercens 15 18 
Coriander Morocco Rleached........ R ace 
Coriander Morocco Natural No. 1... 6% 84 
Mustard Seed, Cal. Yellow.......... 11 13 
PE 066s6066e0e0ccecvceseet RG 10% 
a SEED ccesecescecvsegess 32 36 
PE Addundretheneeeneeseveeoees 11 14 
fen, "Deimation a ee 7 9 
Dalmation No. 1 Fancy.......... 6% 8% 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
deef Casings: 


Domestic rounds, 180 pack.......... 25 
Domestic rounds, 140 pack.......... @37 
Exports rounds, wide..............- @50 
Export rounds, medium............. @34 
Export rounds, narrow.............. @42 
BS I, io <<'s-c 00s ccaisionwee @06 
Sd WED: pccccvcscscessoecee @ 
2s epee rr @12 
hind -o a ou arncttinicaaah sale @7 
Middles, oui hate bese Raee wie @50 
Middles, select, wide, 2@2% in. diam.. .60 
Middles, select, extra wide, 2% in. and 
GE vcccvcccecccccscedoccsoscccsosess 1.00 
Dried bladders: 
Os. ic sckeecdekeesonens 1.00 
oO err ee -80 
 , fe eS Seer e .60 
i, = Sse aero -25 
Hog casings: 
yarrow, per io 3 yds. Tn a Adeeb 2. 4 
arrow, special, per 100 yds............2. i) 
Medium, RE EEG iean Cat cuasie vase pia 2.10 
"i. 3S ieee 1.75 
Extra wide, oo rere 1.75 
Export bungs seth wiktdhngoh muh winnie eed -28 
SEY MEUNG WUREB. . ccccciccccccccccceses 21 
Medium pare | ener ee .14 
OS rere rere 10 
Ee ee ee 17 
NE <add ree cawiiebetece anaes oster -08 
COOPERAGE 


Ash pork barrels, black iron hoops.$1.35 @1. a1% 
Oak pork barrels, black iron hoops. 1.25 @1.27 
Ash pork barrels, galv. iron hoops. 1.421%4@1.45 


Oak pork barrels, galv. iron hoops.. 1.321%4@1.35 
White oak ham tierces............. 2.1214@2.15 
Red oak lard tlerces........6.--.-+ 1.8714%4@1.90 
White onk lard tierces............. 1.974% @2.00 


Week ending May 4, 1935 








NEW YORK MNARKET PRICES 


Steers, good, 1,086 lbs.............. @$12.25 
Steers, medium, 1,100-1,146 lbs..... $ 9.75@ 10.85 
DN. 0.06. 060600605505 9nnseheeeses eee 5.5 6.50 
Cows, common and medium......... 5.25 7.50 
Vealers, good and choice........... @$10.00 
Vealers, medium ........ccsccocece $ 6.00@ 8.50 
Vealers, cull and common.......... 3.50@ 5.50 
Tame, CRONE ..ccccescccccscceses en 
EGGS, WG BOG. once cece svccces $ 7.50 8.50 
Wwes, CBOE oo6nc ceccccececcecseccs @ 4.50 
Hogs, 182-lb. average, good........ @$ 9.15 


DRESSED HOGS 


Hogs, good to choice 90-140 lbs... .$16.50@ 17.00 
DRESSED BEEF 
City Dressed. 
Choflee, native, WORVF..<0cccécecevccevces 21 23 
CONGR, MUTE, Tins cesicccccscesccs 21 22 
Native, common to fair...........++++. 18 20 
Western eee Beef. 
Native sfeers, 600@800 lIbs............. me - 4 @22 
Native choice ra. Pre@600 1 Ibs... .20 21 
Good to choice heifers..........ccesee0. 18 19 
Good to Choice COWB......ccccccccsccces 17 18 
Common to fair COWB........eee eee eeees 11 12 
Frosh bologna Bulls... ccccccccvcvcccecee 10 11 





Western. City 
No. 1 ribs. 26 @28 28 30 
No. 2 ribs. 27 
No. 3 ribs. 20 24 
No. 1 loins 36 40 
No. 2 loins 32 34 
No. 3 loins....... 26 29 
No. 1 hinds and rib 25 27 
No. 2 hinds and ribs 23 ax 
No. 1 rounds 19 20 
No. 2 rounds 17 18 
No. 3 rounds. 16 17 
No. 1 chucks 18 19 
No. 2 chucks. 17 18 
No. 3 chucks 15 16 
DORORRRE. 2c ccsiescs 10%@11% 
Rolls, reg. G@8 lbs. 25 
Rolls, reg. 4@6 lbs. avg. 18 20 
Tenderloins, 4@6 lbs. avg 60 
Tenderloins, 5@6 Ibs. avg. -50 60 
Thowider ClOES cc ccccccccccccccccceeses 12 14 


Good .... 
Medium . 
Common 


DRESSED SHEEP AND LAMBS 


Spring lambs --17 @18 





16 
15 
14 









Lambs, prime to choice -. 154% @16% 
Lambs, good ..... Bete 5% 
Lambs, medium ; 14% 
Sheep, good .... h 12 
Sheep, Ps seco 5c Sosa cenuvocsiaee 9 @ll 
Pork loins, fresh, Western, 10@12 Ibs...21 @22 
Pork tenderloins, —. uae hsee ewes eciwe 35 40 
Pork tenderloins, frozen............... 3 32 
Shoulders, Western, 10@iz Ibs. avg....174@18 
Butts, boneless, Western............... 21 22 
Batts, regular, Western... ..ccccccccces 21 22 
Hams, Western, fresh, 10@12 lbs. avg. .19 20 
Picnic hams, Western, fresh, 6@8 lbs. 

ED -viescccqcuevione tases cctbatene 6 17 
Pork trimmings, extra lean............. 21 22 
Pork trimmings, regular 50% lean...... 15 16 
PPR eee 14 @15 
Regular hams, 8@10 lbs. avg.......... 214%4,@22% 
Regular hams, 10@12 Mps. avg.......... 21% @22% 
Regular hams, 12@14 IDs. avg.......... 21 22 
Skinned hams, 10@12 lbs. avg.......... 

Skinned hams, 12@14 Ibs. avg.......... 

Skinned hams, 16@18 Ibs. avg.......... 22144 @23% 
Skinned hams, 18@20 lbs. avg.......... 214% @22% 
Picnics, as Ibs. es careatecehie pieacd-ennias 18 19 
PROD, Te PU BO cc ccaccacecvesces 17 18 
City pickled bellies. S@12 rey ee 23 @24 
Bacon, boneless, MEE. cccccnsascawas 28 29 
Bacon, boneless, GF. cccccvvccocecccecs 26 27 
Rollettes, 8@10 Ibs. avg..........20000- 22 23 
en = OS eee 23 @25 
WHOSE TONGS, RORVT «occ cccccvccvecscsees 25 @27 






Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, 1. c. trm’d..... 30c a pound 
Sweetbreads, 7 WGdexee beens see a pound 
BWOCKMTORES, WER 22. cccccccvcvecee 70c a pair 
BE SE capnkueantiemeekwetasene 15c a pound 
BENT TNEIS  cccccccvccccccscoccs 3c each 
=e ere 27c a pound 
ee ee een 8c a pound 
Beef hanging tenders .........se00% a pow 
SND TED oe cescesctetevsesoceones 10c a pair 
’ 
BUTCHERS’ FAT 

Shop fat 06'0080s06s0008eews 2.25 per cwt. 
 £ eae coe 2.75 per cwt. 
BO GEE ccccccccecccecccecs 4.75 per cwt. 
SN. GINS .0:0.0050086060c0ess 3.25 per cwt. 


GREEN CALFSKINS 


5-9 914-1214 1214-14 14-18 18 up 


Prime No. 1 veals..13 
Prime No. 2 veals..12 


Buttermilk No. 2... 9 
Branded grubby ... 7 
Number 3 7 


) 5 
1. 
Buttermilk No. 1...10 1. 
1 
1 
1 


2.00 2.05 2.20 


1.85 1.90 1.95 
1.70 1.75 .... 
1.60 1.65 .... 
1.15 1.20 1.20 
1.15 1.20 1.20 


BONES, HOOFS AND HORNS 


Round A yh bones, avg., 48 to 50 lbs., 


per 
Fiat shin 
100 


White hoofs, per to: 
Thi 


mn. 
ae avg. 85 to 90 Ibs., * per 


Horns, v eoerding to grade...... 


DT ccadcanevewesdneene 75.00@ 85.00 
mes, avg., 40 to 45 hve 
pieces. . 


per 
Black or hime hoofs, per. ton: : ae 


48.00 80.9 


0.00 
seen 75.00 200.00 








PRODUCE MARKETS 





Chicago. New York. 
BUTTER. 

Creamery (92 score)..... bts) bt Hh4 
Creamery (90-91 score).. 30% 30% 32 32% 

ag -89 
BUUEED ccnssqesccsyccees 29% @30 wenn weeees 

EGGS. 

Mxtra firsts ..ccccs soeeee ae eswensaces 
Firsts (fresh) ......cceee @23% 24% @24% 
Standards (fresh) ....... ...s. @eev5 25% @25% 


LIVE POULTRY. 





PE i sccccuvcccnnwegeed 13 @19 20 @22% 
CRIED ccecccccccecctce coeesons ° 14 @l7 
BrOllerS .cccccccccccccces SS Go neccesccce 
Fryers .. coe GBB ccccecccce 
Turkeys . --15 @24 15 25 
Ducks . -19 @22% 11 15 
Geese . 1l @14 7 9 
DRESSED POULTRY. 
Fryers, 31-42, frozen.....22 @22% 23 @23% 
Roasters, 43- 54, frozen. ..23144@26 25 27 


Roasters, 55 & up, frozen. 25%, @27% 28 28 
20% @ 2 


Fowls, 31-47 


48-59 
60 and. ‘up pevecooves 


<a 122 2 ptthd 
+++23 @23% “Ex 
...22 @24% 22 @25% 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 


New York, Boston, 


April 19 


CURCRMO. oc cece 1% 
New York ....33% 34 
Boston .-Holiday 35 
PER,  coscecod 3 35 
San Fran 28 


27% 27 


31% 
33% 8214 321% 
34% 3314 33 
a4% 381% 3314 34 


Philadelphia and San Fran- 
cisco, week ended a—S as eee 


31% 


24 25 
31% 31% 31% 
33 


27% 27 28 


Wholesale prices caots—trsh centralized car- 


lots—90 score at Chica 
80% 


31% 314% 31 


30% 31% 


Receipts of butter by cities (tubs): 


This 


Last 
week. week. 


Last 
year. 


8 52,168 


coivage. 42,138 36,507 47,560 
Y. .. 45,085 42,77 

aii . 12,445 Holiday 17,615 

Phila. .. 16,589 17,58! 


8 21,517 


—Since Jan. 1.— 
1935. 1934. 
717,716 793,543 
957,128 1,152,501 


353,854 378,283 
330,341 409,996 


128,860 2,359,039 2,734,323 
Cold storage movement (lbs.): 


Total 116,257 


Out 


Same 
On hand week day 


Apel 25. April 25. April 26. last year. 





Chicago ..... 28,355 
My Me soeves 119,257 
Boston ...... 300 
ne 33,180 

Total . -181,092 


109,945 
3,851 
10,200 





127,443 


196,594 
651,570 

86,721 
433,180 


2,380,250 
1,455,723 
66,754 


266,77: 
1,426,784 








1,368,065 5,529,511 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Position Wanted 


Position Wanted 


|Equip.Wanted& for Sale 














Packinghouse Salesman 

Practical 
successful 

handle 


with 
Can 
promotion 
Can fur- 
proof of 
Box 306, 


packinghouse salesman 
record wants position. 
specialty sales and 
work. Salary or commission. 
nish excellent references and 
record. Age 29. Married. 
Lorain, Ohio, 





Sausagemaker 


Available immediately, 
maker and _ butcher. 
good mixer; steady worker; excellent ref- 
erences. Age, 34. Will go anywhere. 
W-881, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 


expert sausage- 
All-around man; 





Working Sausage Foreman 


Twenty-three 
kinds of sausage also 
curing hams and bacon 
quality sausage from any 
and make sausage 
37. Good references. 
THE NATIONAL 
born St., Chicago, 


years’ practical experience on all 

summer sausage, loaves, 
Reputation for making 
material. Figure costs 
department profitable. Age 
Will go anywhere. W-882, 
PROVISIONER, 407 S. Dear- 
Ill. 





Casing Foreman 


Man thoroughly experienced in cleaning and 
manufacturing of hog, beef, and sheep casings 
wants position as casing foreman. Now em- 
ployed but desires to change. Twenty years’ ex- 
perience. A-1 references. Married. Prefers pack- 
ing plant in South. W-885, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Illinois. 





Dry Rendering Operator 


Position wanted by dry rendering operator. 
operate plant economically, get results, 
duce quality products. Several years’ 
ence in packinghouse and dead stock plant. Will 
go anywhere. Best references. Young married 
man. W-878, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


Hot Weather Sausage Troubles 


Warm weather will soon be here, 
bringing with it difficulties in sausage 
kitchen. Sausage expert is available to 
advise on sausage troubles. W-873, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, III. 


Can 
and pro- 
experi- 





Sausage Expert 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
ucts, including specialties. Reputation for making 
quality sausage from any materials. Expert know!l- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
eago, Tl. 


Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can furnish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 








Packinghouse Expert 


Well-known packinghouse expert says: 
“The new deal and my experience should 
be helpful to independent packer and 
sausagemaker. Can assist or furnish 
formulas for all processing operations: 
curing and smoking of hams and bacon; 
how to mix your own transparent meat 
coating; make your own boiled and 
baked ham binder; ham glaze; get nat- 
ural flavor and color; and many other 
useful hints. Sell only service at plant 
or by mail. References: packers I have 
served.” Write J. L. Wilde, THE 
N4TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago. 








Men Wanted 








Salesmen 


Old established supply house and manu- 
facturer wants salesmen to sell line of 
casings, sausage room supplies, and meat 
market equipment in central _ states. 
W-884, THE NATIONAL PROVISIONER, 
407 S .Dearborn St., Chicago, Ill. 








Plant Wanted 





General Plant Executive 


Quality producer of air and oven dried beef, 
bacon, hams, specialties, sausage, and shortening, 
wants connection. All products produced bring 
premium in price over average market. Would 
be interested only in territory and plant of this 
type. Manufacturing, accounting, cost records. 
Twenty years’ experience. W-876, THE NaA- 
TIONAL PROVISIONER, Dearborn St., 
Chicago, Ill. 


407 S. 








Equipped Sausage Plant 


Wanted to rent, equipped sausage 
plant in Chicago. Write giving full 
information and rental. W-883, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 


St., Chicago, Ill. 


——— 


Machinery Wanted 


Wanted, 1 combination sliming and 
defatting beef casing machine, 1 beef 
splitting saw, 1 medium sized Williams 
Hammer Mill. W-880, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Hydraulic Curb Press 


For sale, 10 in., 125-ton hydraulic curb 
press, curb size 20 in. x 30 in. Complete 
with motor-driven pump, direct-connected 
to 2-HP., 3-phase, 60-cycle, 220-volt motor, 
Looks like new. Guaranteed. Price 
$650. FS-879, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, I), 








Machinery for Sale 


For sale, one 5x9 Morrison tank equipped 
with stirrer arms and full height jacket; 
1 Thomas-Albright Co. crackling press, 
curb 24 in. diameter, 36 in. deep; 1 Marsh 
hydraulic steam pump 14x2x12. Valley 
Chemical Co., Box 346, Saginaw, Mich. 





Backsets and Skewers 


For sale, sharp, straight-grained 
hardwood backsets and lamb and beef 
skewers. Large sizes made to order. 
Caflisch Skewer Co., 3201 Main &t, 
Buffalo, N. Y. 





Swing Hammer Mill 


For sale, Gruendler XXXC swing hammer mill 
30 in. diameter, 80 in. width, SKF roller bear 
ings, both grate bars and perforated metal screen. 
Used for grinding wet and dry rendered tankage. 
Can be used for grinding shop fat and bone. 
Kentucky Chemical Mfg. Co., 410 East 10th &t., 
Covington, Ky. 





Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 
CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 
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FERRIS HICKORY SMOKED HAM AND "BACON 
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—; Sica & Co. 


“Since 1827” 
Ottumwa, lowa 


General Offices ’ : m 
OTTUMWA, IOWA a. Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 











‘ssa | Hams, Bacon wi a 
a Lard, Sausage ‘QXENE = Veal, Mutton 

ae Canned Foods Se, ill Mince Meat 
ae . py 

| Maa Paradise Theurer-Norton Provision 


, Mich. 
Brand Company 


Hams Bacon Lard CLEVELAND PACKERS on1o 




















Philadelphia Scrapple a Specialty oe 


) John J. Felin & Co., Inc. | = 


4142-60 Germantown Ave., Philadelphia, Pa. Suton 
New York Branch: 407-409 West 13th Street a 


a 
Liberty Partridge 
Bell Brand PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


2 Steam Hams—Bacon—Sausages—Lard—Scrapple 
oking Ket- F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


Rolls, Cut- 
mer Mills, 
s, etc. 


e you for foods of Unmatched Quality 


“Ne —— KAY PnObuers 
rk City Qu ALITY. 
HAMS — BACON TASTIEST! 
LARD — SAUSAGE peer ye tg oat beh ay oll 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 


The Wm. Schluderberg.-T. J. Kurdle Co. aie ras macy tata 


Meat Packers Baltimore, Md. New York Representative: M. C. Brand, 410 W. 14th St. 
































Cincinnati, Ohio 
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Adler Company, 
Allbright-Nell Co., 

Aluminum Cooking Utensil Co 
American Can Co 

American Soya Products Corp 
American Wire Form Co 
Anderson, V. D. Co 

Arbogast & Bastian Co 
Armour and Company 
Armstrong Cork Products Co 


Bemis Bro. Bag Co 
Best & Donovan 

Brecht Corporation, The 
Brown Corp. 

Burnette, C. 


Cahn, Fred C 

Callahan & Co., 

Calvert Machine 

Celotex Company 
Chevrolet Motor Co 
Chili Products Corp., Ltd 
Cincinnati Butchers’ Supply 
Circle E Provision Co 
Columbus Packing 
Container Corporation 
Continental Can Co 

Cork Insulation Co., 
Crane Co. 

Crescent Mfg. Co 

Cudahy Packing Co., 


Dexter Folder Co 

Diamond Crystal Salt Co 

Dold Packing Co., Jacob 
Dry-Zero Corporation 

Dubuque Steel Products Co..... 
Du Pont Cellophane Co 

Durr, C. A. Packing Co., 


Early & Moor, Inc 

Fairbanks, Morse & Co 

Felin & Co., John J......ccccccccees 
Forbes, Jas. H., Tea & Coffee Co 
Ford Motor Co 

French Oil Mill 

Frick Co., Inc 


General Electric Co 

General Motors Truck Co 
General Tire & Rubber Co 
Globe Co., 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories 


Halsted & Co., 

Ham Boiler Corporation 
Hammond Co., The G. 
Heekin Can Co., 
Henschien, H. Peter 
Hess-Stephenson Co. 
Hormel & Co., Geo. / 
Hottmann Machine Co 
Hubbard, J. W. 

Hunter Packing Co 
Hygrade Food Products Corp 


Independent Casing Co 
Industrial Chemical Sales Co 
International Harvester Co 
International Salt Company 


Jackle, Geo. H 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn's Sons Co., 

Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & Co 

Kingan & Co 

Kold-Hold Mfg. Co. 

Krey Packing Co 

Legg, A. C. Packing Co 

Levi, Berth. & Co., 

Levi & Co., Harry 
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Liberty Provision Co 
Link-Belt Co. 

Liquid Carbonic Corp 
Live Stock National Bank 
Lohman, Wm. J., Inc 


McMurray, 

Mack Trucks, 

Manaster, Harry & Bro 
Massachusetts Importing Co 
Mayer & Sons Co., H. J 
Meyer Packing Co., 

Midland Paint & Varnish Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


Oppenheimer Casing Co 


Patent Casing 

Paterson Parchment Paper Co.First Cover 
Pel-O-Cel Products Corp ° 
Peters Machinery Co 54 
Powers Regulator Co ® 
Pressed Steel Tank Co....... 


Rath Packing Co., 
Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., Ine 


Sayer & Co., 

Schluderberg, Wm.-T. J. Kurdle Co... 
Schweisheimer & Fellerman 
Sedberry, J. B., Inc 

Self-Locking Carton Co 

Shellabarger Grain Products Co 
Sheppard, Ben 

Silvery, Nicholas 

Smith, Brubaker & Egan 

Smith Paper Co., H. P 
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Smith’s Sons Co., John E....Second Cover 
Solvay Sales Corp bg 
Sparks, H. L. & Co 

Specialty Manufacturers Sales Co... 
Stahl-Meyer, Inc. 


Staley Sales Corp 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange, Co., Wm. J 

Stedman’s Foundry & Machine Works 
Stein-Hall Mfg. Co 

Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 

Superior Packing Co 

Sutherland Paper Co... ....ccesesoce 34, 
Swift & Company Fourth Cov 
Sylvania Industrial Corp 3 


Taylor Instrument Companies....... 
Theurer-Norton Provision 

Theurer Wagon Works. .....-ccccees 
Trenton Mills, Inc 


United Cork Companies.............. 
United Dressed Beef Co...........20- 
United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. Co 
Visking Corporation 
Vogt & Sons, Inc., F. 


Watkins-Potts-Walker 

West Carrollton Parchment Co 
Westinghouse Elec. & Mfg. Co 
Weston Trucking & For. 

Wicke, A. C. 

Williams Patent Crusher & Pulv. 
Wilmington Provision Co 
Wilson & Bennett Mfg. Co 
Wilson & Co 

Wirk Garment Industries, Inc 
Worcester Salt Co 

Worthington Pump & Mchy. Corp... 
Wynantskill Mfg. Co 


or qQeocqc 
ona eee eT DmMN ese eS 


Yale & Towne Mfg. Co 
York Ice Mchy. Corp 
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*Regular Advertisers Appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this indez. 
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C. A. BURNETTE CO. 


CHICAGO, ILL. 
St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild’’ 
New York Office—259 W. 14th St. 
REPRESENTATIVES 
E Weinstein Onn Philsdeiphis, Ps. H. D. AmissS¥ ag 


) Baltimore, ma. - 


— Commission Slaughterers — 


We Specialize in Straight 
Carloads of Dressed Hogs 


U. 8S. GOVT. INSPECTION 


Hogs—Cattle—Calves 

















A 


Main Office and Packing Plant 


Austin, Minnesota 


ORMEL 


of ole} ok tele) 2) 








INGANS 
“Reliable” Brand 


HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 

















CHEESE — BUTTER —EGGS— POULTRY 


| PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 








CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


or a WASHINGTON 
.L. Woodruff W. OG. For B. L. Wrigh 
259 W. 14th St. 88 N. aeons Av. 681 Penn.Av., W. 


NEW YORK BOSTON 


P. G. Gray Co, 
148 State St. 


THE E.. KAHN’S SONS Co. 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 


Hunter Packing Company 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 














F. C. Rogers, Philadelphia 

















gett 


NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK =- SAUSAGE - PROVISIONS 
BUFFALO—OMAHA~— WICHITA 








| 
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UNITED DRESSED BEEF COMPANY | 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 








Selected Beef and Sheep Casings 


43rd & 44th Street: Telepho 
ies Ave. ond Hast River NEW YORK CITY Murray Hill 42900 




















Arbogast &Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


PATENT. THE CUDAHY PACKING Co. 
Importers and Exporters of 


: Selected Sausage Casings 
Sewed. Casings Beef Middles 221 North La Salle Street Chicago, U. S. A. 
Manufactured Under Sol May Methods Rounds a 


by the Pioneers Bladders Harry Levi & Company, Ine. 
of Sewed Sausage Casings Importers and Exporters of 


PATENT Casing Company Sausage Casings 


625 Greenwich Street 723 West Lake Street 
617.23 West 24th Place Chicago, Illinois NEW YORK, N. Y. CHICAGO, ILL. 





















































TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON. LTD. 
Leeds, 9 ENGLAND 





THE 


CASING House | 
Bearn. Levie Co., Inc. 


ESTABLISHED 1682 


NEW yoRkK CnICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 











GEO. H. JACKLE 


Broker 


Tankage, meet Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bidg., 405 Lexington Ave., New York City 
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Start usin 


& Axc() 


SAUSAG EQUIPMENT 


TO IMPROVE YOUR PRODUCTS 





— 
ania During the Nationwide Sausage Campaign 
‘ : if , While you are helping to make the public “sausage conscious,” 
any 2 » see do not overlook the fact that you should be “sausage equipment 
RS » conscious.” Without the best sausage making machinery, high- 
Ae grade sausage cannot be produced. Increased volume and profits 
VES a will be the reward of the sausage manufacturers who use modern 
N, PA. : ANCO Sausage Machinery and Equipment. 





; The ANCO Sausage Meat Grinder, illustrated below, is the most 
pany | @ prominent development in this line of equipment. It grinds 

faster and more efficiently without heating or mashing the 
product. Write to us for folder describing this new Grinder 
and many other items of ANCO Sausage Machinery. 


WARE No. 275 ANCO Sausage Stuffer 




















ngs 
1. S.A. 
Ine. | 
\0Xen SAUSAGE 
oil Ue READY-TO SERVE MEATS 
ILL. 
CTS 
D A No. 766A 
E THE ANCO MEAT GRINDER THAT GRINDS FASTER 


” ee THE ALLBRIGHT-NELL CO. 





No. 270 ANCO Tilting Mixer Eastern Office: 5323 S. Western Boulevard, — Western Office: 
ork City Sd 117 Liberty Street c 111 Sutter Street 
eS New York, N. Y. Chicago, Ill. 3an Francisco, Calif. 





YOU SHOULD USE 
ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only... 
making jellied meats. ‘ 


That’s why Atlas. is 


Transparent .... . so the meats can look their very best. 


a so that the true meat flavor is not 
obscured. 

High Test and because of this high jelly strength, 
it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations, 


Swiit & Company 


General Offices: Chicago 


GUARANTEE 
If you are not 100% pleased with Atlas Gelatin . . . both as 


to results and economy ... you may return it to us at our 
expense. 





